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“INSIDE” INFORMATION 


About the NEW BUFFALO STUFFER 


Another improvement in the already famous Buffalo Stuffers now provides 
for quick, easy adjustment of the patented, leakproof Buffalo piston with- 
out removing it from the cylinder. To compensate for normal wear is now 


a matter of minutes. No lost production time—no big repair bills. 


The new Buffalo piston not only prevents leakage of air into the meat but 


it also prevents meat from slipping past the piston and collecting at the 


bottom of the cylinder. 


Add to this new improvement the simplified, easily cleaned Buffalo meat 
valves, the quick opening cover and easy swinging arch, the extra heavy 
safety ring and the result is lower operating costs and higher profits in 


any sausage plant. 


Butfalo Stuffers are made in six sizes. Write 


today for complete information 











JOHN E.SMITH’S SONS CO. 


50 BROADWAY e BUFFALO, N. Y. 


Chicago—11 Dexter Park Ave. Dallas—612 Elm St. 
Los Angeles—5131 Avalon Blvd. 


BUFFALO STUFFERS 











When you need 


CELLULOSE CASINGS IN A HURRY 
THIS SUMMER 




















wire ““TEE-PAK’’ and we'll give you PRONTO service! 


TRANSPARENT PACKAGE CO. 


1019 West 35th Street * Chicago, Ill. 


T. AK" casings licensed under Patent No. 1959978 and other patents) 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, ete. 


For information on rates and 
service address The National Pro- 
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CRANE PLUG 
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PACKING 











The 212P—one of 
the 15 types of 
Crane's brass plug 
type disc valves. 





Here’s a valve that will safely control 250-pound 
steam at 500° F. even in the toughest spots—a valve 
that you can operate in partly opened position or 
open and close frequently with the assurance that 
it will give longer and more economical service. 

It’s what's inside that counts in valve construction 
and the 212P plug disc valve is one example of the 
soundness of design and thoroughness of engineer- 
ing that are a part of all Crane valves. 

For example, consider the disc and seat. Crane 
laboratories have found that no one metal is suitable 
for every service. In the 212P, the disc and seat are 
made of different metals—neither too hard nor too 
soft—and it is this combination that offers the high- 


iCRANE 


CRANE CO. GENERAL OFFICES: 836 


PLANTS 


est resistance to cutting, wire-drawing, erosion 
and corrosion under actual service conditions. 

But important as it is, the disc and seat construc- 
tion is only one part of a Crane plug disc valve. The 
same care in selection of metals—the same fine con- 
sideration by Crane engineers for careful design, 
extra strength and perfect balance in every part are 
responsible for the superior service you may expect 
from a Crane 212P. 

Why Crane plug disc valves are more suitable for 
the toughest services in your plant, is fully explained 
in our new booklet “The Inside Story of Crane Plug 
Disc Brass Valves.” A copy will be sent you upon 
request. There is no obligation. 

VALVES e 


FITTINGS e PIPE 


PLUMBING ¢ HEATING * PUMPS 


MICHIGAN AVE., CHICAGO, ILLINOIS 


NATION-WIDE SERVICE THROUGH 134 BRANCHES AND MORE THAN 500 WHOLESALERS 
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The NEW-Wear-Ever' Kettle 


Absolutely sanitary, seamless, 
jacket shell welded, no rivets. 
New-type Kunkle Safety Valve. 
Sealed-in mechanism can’t cor- 
rode. Valve can be cleaned 
without breaking seal. 
Absolutely smooth sanitary leg 
sleeve. No place for splash or 
condensation to lodge. 
One-piece, sanitary draw-off 
construction. 

Strong, clean, welded supports. 


No crevices. 


© Sturdy tubular Aluminum legs. 














“FOR GOODNESS SAKE!’’ 


rnornet Colt and Jail 


WITH 


“WEAR-EVER” ALUMINUM! 


8 % 


A battery of four 100-gallon new (tubular construction) ‘‘Wear-Ever”’ Steam Jacketed 


Kettles processing preserves in the Seattle Plant of Tea Garden Products Company. 


What a difference “Wear-Ever” makes! The subtle difference that marks 
quality products from inferior brands. That’s Nature’s secret! For Alumi- 
num protects Nature’s full fruity flavors; preserves Nature’s full colors; 
insures the quality appeal that assures repeat sales. 

Such sales insurance is ample recommendation for ““Wear-Ever” equip- 
ment. Everyday economies are important, too. Aluminum’s fast heat con- 
duction prevents scorching. No hot spots. Boils quickly. Saves time. Saves 
fuel. Since Aluminum is friendly to food no lining is necessary. Long life 
““Wear-Ever” Aluminum Alloys outlive ordinary equipments. 

Brief facts, these. Write for all the story. THE ALUMINUM CooKING 
Utrensit Company, Desk 85, llth Street, 
sylvania. (Offices In All Principal Cities) 


New Kensington, Penn- 








National Provisioner 

















‘‘BOSS*’’ ELECTRIC BEEF HOISTS 




















Upper illustration shows 
installation of “BOSS” Elec- 
tric Beef Hoists in the plant 
of Superior Packing Co., St 
Paul, Minnesota. 





Recently this company has 
added another killing bed 
and installed its fifth unit of 
No. 383 and 384 “BOSS” 
Hoists with complete acces- 
sories. 


These hoists are equipped with 
geared-head motors and operate 
smoothly and quietly. 

No. 383 has drum control switch 
and pull ropes to raise and lower the 
cattle. No. 384 has magnetic and 
limit switches for raising and lowering 
and for determining stops. 


if you want Best O: Satisfactory Service - install the “BOSS” 


The Cincinnati Butchers’ Supply Corporation 


824 Exchange Ave., U.S. Yards, Mfr. “‘BOSS’’ Machines for Killing, FACTORY: 
Chicago, Ill. Sausage Making, Rendering ae 


GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 
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PERFORMANCE 


No “flash in the pan” pitcher could 


ever go very far in the big leagues 





And no “flashin the pan” ham 
retainer could last in the big 
packing plants! 


That's why ADELMANN 
Ham boilers, with their con- 
sistently fine performance 
and money saving features, 
are considered standard 
equipment by leading packers 
and provisioners the world 
over. They deliver the goods! 








are made of 
Cast Aluminum, 


Tinned Steel, oem 
Monel Metal, eS 


yj y f and Nirosta 
ye 4y (Stainless) Steel, the 


% most complete line 
—" available. Liberal 
. trade-in schedules make 
a) it actually profitable to 
, dispose of worn, obso- 
AU '/f  lete equipment for new 


Adelmann Ham boilers. Ask peaiieeia: 
7aN for particulars today. 
} | $ “Adelmann—The kind your ham makers prefer” 
————— 


yeedietincs, : 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
CHICAGO OFFICE, 332 South Michigan Avenue 


Europ Rep tatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, Lond Australian and New Zealand Representa- 
tives: Gollin & Co., Pty. Ltd., Offices in Principal Cities—Canadian Representatives: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto. 


























Cast Aluminum 
Ham Boiler 








ws 
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Ham, Ham, Ham and More Ham 


and types to fit any size family and any taste. 


. .. in Canco cans. And these are just a few of 
many delicious types of ham packed in Canco 
lithographed metal packages. Packages that 
make possible attractive displays in almost every 
food store in America. Packages of ham that 


are easier for stores to stock; cleaner; in sizes 


Would you like a container so richly attrac- 
tive that dealers will keep it in sight . . . and 
picturing recipes that look so- delicious that 
women will adopt the suggestions and buy 


your ham? Call on Canco. 





Af SNE 
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FOR PERFORMANCE AS SMOOTH AS FLOW- 
ING SALT, STANDARDIZE ON WESTINGHOUSE 
ELECTRICAL EQUIPMENT. 


When you deal with Westinghouse, you get electrical 
equipment that operates smoothly, efficiently, economi- 
cally. This holds good for every electric purchase, from 
motors and control to lighting, refrigeration or air 
conditioning. 

Especially for electrically operated machines, insist 
on Westinghouse drives. The long standing “triple 
partnership” of the food industry, its machinery build- 
ers, and Westinghouse, insures correct matching of 
electrical and mechanical equipment... to give you 
the most for your money. 

And, by specifying ‘‘Westinghouse,”’ you can con- 
centrate your buying, obtain quicker deliveries, and 
get prompt and capable service when you need it. 

For electrical assistance, consult the local Westing- 
house representative, or write Westinghouse Electric 
& Manufacturing Company, East Pittsburgh, Pa. 





“DE-ION” Splashproof Socket SPLASHPROOF 


linestarters motors instruments gearmotors 


J-93803 


estinghouse 


ELECTRICAL PARTNER OF THE FOOD INDUSTRY 
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A SINGLE OBJECTIVE 


A SINGLE RESPONSIBILITY IN ACHIEVING IT 


The Republic Flow Meters Co. offers a complete manufacturing and engineering service in the 
field of measurement and control. We will be glad to co-operate with you in the solution of any 
metering or control problem, whether it involves a single instrument or the automatic control of 
an entire process or plant. Your inquiries will involve no obligation on your part. 


ELECTRICAL FLOW METERS. For metering the 
flow of steam, water, gas, air, oil, brine, etc. The reading 
instruments, indicator, recorder and integrator, are 
remote reading and can be supplied singly or in any 
combination desired. 


MECHANICAL FLOW METERS. A simple mechan- 
ical meter, indicating, recording and integrating the 
flow of fluids. 


CO, METERS. Provides a continuous record of per 
cent CO, in flue gas measured by the orsat method. 
Furnished with either mechanical or remote reading 
indicator and recorder. 


DRAFT INSTRUMENTS. Indicating or recording 
types in single or multiple units. Furnished in all stand- 
ard ranges of draft and pressure. 


THERMOMETERS. A long distance, expansion type 
thermometer with either single or multiple pen recorder. 


LIQUID LEVEL INSTRUMENTS. Remote reading 
indicators and recorders. Also provided with various 
types of alarm and control devices. 


MULTI-POINT INDICATORS. Will indicate, on 
separate horizontal scales from two to sixteen units of 
draft, pressure, flow, temperature, CO:, etc., in any 
combination desired. 


MULTIPLE RECORDERS. Will record on a wide 
strip chart, from three to six separate records of flow, 


temperature, CO:, pressure, etc., in any combination 
desired. 


PANEL BOARDS. Master instrument and control 
panels are designed and built for any combination of 
instruments and controls desired. 


BOILER CONTROLS. A centralized, automatic sys- 
tem for controlling steam pressure, combustion, furnace 
pressure, excess pressure, boiler level, etc. Automatic- 
ally regulates the fuel and air input to a boiler in 
measured proportions and in a fixed ratio for the entire 
load range. 


DESUPERHEATERS. A venturi type desuperheater 
wherein the rate of water flow is controlled by the steam 
flow in correct proportion to reduce the steam tempera- 
ture to the degree desired. 


REGULATING VALVES. Turbine type valves de- 
signed for regulating the pressure and flow of liquids 
and gases including high pressure superheated steam. 
Built in accordance with A.S.A. standards for all pres- 
sures up to 1,500 lbs. per sq. in. 


REGULATORS. For the automatic control of pressure, 
draft, rate of flow, rate of fuel feed, speed of rotation, 
liquid level, etc. For proportioning two pressures or 
flows. Regulators may be either air or oil operated. 


STEAM ACCUMULATORS. Designed and built to 
meet your specific requirements for the storage of high 
and low pressure steam. 


DESCRIPTIVE DATA BOOKS MAILED UPON REQUEST 


* 








REPUBLIC FLOW METERS CO-e 
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) for every type 
of Sausage 


For fresh sausage, cooked 
sausage, dry sausage—there is a complete 
selection of Armour casings available. 
These are casings of fine quality, per- 
fectly processed. They are carefully 


selected and accurately graded. 


Come to Armour for the finest in 


* BEEF CASINGS 
* HOG CASINGS 
* SHEEP CASINGS 


Prices are always in line. 


ARMOUR AND COMPANY 


Chicago, U. S. A. 
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POINT-OF-SALE 
ADVERTISING 


when consumer demand for 

“ready-to-serve” meats will 
reach its peak. Competition for 
this business will be keen. Many 
processors have made plans, or 
are considering ways and means, 
to get as great a share of these 
summer meat sales as possible. 


The decision to step up such 
meat advertising and merchan- 
dising has been influenced by a 
number of factors. Among these 
are— 

1.—Economic conditions which 
make the meat slice of the food dollar more impor- 
tant than ever, and a growing appreciation among 
packers and sausage manufacturers of the oppor- 
tunities for increasing profit and volume with mod- 
ern merchandising methods; 

2.—Success of the campaign to increase meat 
consumption conducted recently by the Institute of 
American Meat Packers; and 

3.—Facilities now being provided by interests 
allied with the meat packing industry to aid pack- 
ers and sausage manufacturers to do a first-class 
merchandising job at small cost. 


Te season is approaching 





Changing Buying Habits 

The retail food store is the important link in the 
merchandising chain from the meat plant to the 
home kitchen. It is the one point where housewives 
are introduced to packers’ products. 

It is also the place where other foods—most of 
which are direct competitors of meat—make their 
bid for popular favor and consumer acceptance. 

Consumers’ food buying habits have changed 
considerably in recent years. One sign of this is 
the replacement of the butcher shop and grocery 


Helps 
Summer 


Meat 
Sales 


store by the food market. The 
housewife seems to prefer to do 
her food shopping under one roof. 


Food Store Trends 


That the trend toward general 
food stores has been helpful in in- 
creasing per capita meat con- 
sumption is questioned by some 
meat merchandisers. In the gen- 
eral food store all foods are 
brought into closer and keener 
competition with meat. Likewise, 
of course, meat is here offered the 
opportunity to influence the house- 
wife in its favor as compared to other foods. 

The thoroughness with which packers and other 
food processors have analyzed general food store 
conditions and changed consumer buying habits, 
and the efficiency of their efforts to capitalize on 
these changes, probably determines the extent to 
which sales have been influenced toward or away 
from meat. 


Planned or Impulse Buying 


Today’s housewives do two kinds of buying— 

1.—PLANNED. Made with definite previous in- 
tent. A housewife will plan to purchase a packer’s 
brand only if she has been “sold” on it. She may 
purchase no meat on occasions when the urge to 
switch to some other food is strong enough. Mer- 
chandising to build consumer demand and good will 
is done with planned purchases in mind. 

2.—IMPULSE. Purchases on impulse are made 
without previous intent. A housewife may go into 
a store to buy a sirloin steak and be reminded by 
products on display, or by point-of-sale advertising, 
that she needs supplies for the children’s lunch. She 
notices sausage and packaged cheese, both of which 
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PENNANTS THAT CATCH THE CONSUMER’S EYE 


In eye appeal there also is appeal to the stomach, and in these colorful pennants the retailer can cash in on the meat products he has 
to offer. The packer can furnish this service. (Photos Tee-Pak). 


“look good.” She may buy one or the 
other, depending on the appeal each 
makes to her. 


In planned purchasing, the house- 
wife’s mind is made up when she enters 
the store. In impulse buying the “zero 
hour” is when her eye falls on a needed 
or usable product, or she is reminded 
of the product by store adverising 
matter. 

More and more food buying decisions 
are made in the store. The housewife 
depends on what she sees after she en- 
ters the store to help her decide what 
she will buy. More and more it is be- 
coming important that packer and sau- 
sage manufacturer plan to get their 
share of these impulse sales. 


How Housewives Buy 


Many investigations have been made 
by placing observers in retail stores 
and noting and recording actual pur- 
chases by housewives. In one of these, 
conducted over a wide area, housewives 
were asked the following questions when 
they left the store: 

1.—How many of the items you pur- 
chased were on your original shopping 
list? 

2.—How many did you buy after en- 
tering the store? 


Seventy-five per cent of the women 


contacted during the survey bought one 
or more items on impulse—items not on 
the original shopping list, or purchase 
of whch was not planned in advance by 
the shopper. 

Of these 75 per cent who did some of 
their buying on impulse— 


Many Impulse Sales 


1.—86.1 per cent bought on impulse 
one-fifth or more of their purchases, 
ranging down to 16 per cent who pur- 
chased on impulse one-half or more of 
their purchases. 


2.—70.5 per cent bought on impulse 
one-fourth or more of their purchases. 

3.—51.9 per cent bought on impulse 
one-third or more of their purchases. 

4,.—28.6 per cent bought on impulse 
two-fifths or more of their purchases. 

These results are considered typical 
of food purchases in general. It will 
be seen, therefore, that impulse buying 
accounts for a substantial proportion 
of food purchases. 

Considering the entire group of con- 
sumers contacted in this survey and 
their total purchases, 24.1 per cent of 
all items purchased were on impulse— 
nearly one out of every four. 

Sixty-six per cent, or two-thirds of all 
items purchased on impulse, were on 
display. 


The need for attractive point-of-sale 
advertising for meat products is ap- 
parent. Most processors have met the 
container situation satisfactorily, their 
wrappers and containers comparing 
very favorably with those used for com- 
petitive foods. Expense of artwork and 
printing, however, for a limited amount 
of store advertising material—wall and 
counter cards, window streamers and 
displays, pennants, price cards, etc.—is 
a deterrent that has limited its use to 
those packers serving enough retail 
stores to bring the average cost per out- 
let to a reasonably low figure. 


Point-of-Sale Advertising 


Recognizing the desirability of more 
widespread use of point-of-sale adver- 
tising material—and realizing the cost 
handicap in this kind of advertising for 
a great many smaller packers and sau- 
sage manufacturers—interests allied 
with the industry have come forward 
with syndicated store display services. 
These are available at small cost per 
store because of the large quantities 
printed. They have been designed by 
expert meat merchandisers to enable 
producers of sausage and ready-to-serve 
products to get better results on summer 
meat sales. Nature of certain of these 
services is described in this issue of 
THE NATIONAL PROVISIONER. 





Selling More Sausage 


agers were called into conference 
and asked for 

1.—A basic plan to increase the per 
capita consumption of prepared meats, 
and 

2.—The most effective method, per 
dollar of cost, for advertising meats, 
they probably would say that nobody 
has developed a successful basic selling 
idea for bologna, but that the best value 
today in consumer meat advertising is 
dispiay material at the point of sale— 
that is, in the retail store. 

Transparent Package Co., Chicago, 
which has been successful in promoting 
sales of boneless smoked hams in “Tee- 
Pak” casings for a large number of its 
packer customers, has been seeking the 
answer to the question: What appeal 


F THE 20 smartest packer sales man- 
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Right Kind of Advertising 
in the Retail Store Will 
Increase the Consump- 
tion of Meat 


can be used to induce the housewife to 
buy more sausage products? 


Searching for an Idea 


During the search for the solution 
I. Barnard, the company’s sales man- 
ager, journeyed all over the United 
States and interviewed scores of pack- 
inghouse executives, sales promotion 


and advertising managers. And the 
answer, when he found it, appeared to 
be right in his own back yard! Mr. 
Barnard tells the story himself: 


“There has long been a demand from 
our customers for promotional ideas 
and merchandising plans to sell hams, 
bologna and other prepared meats. It 
was comparatively easy to build a store 
display and recipe booklets for boneless 
smoked hams, it was not nearly so easy 
to find an idea for selling sausage prod- 
ucts en masse. In the same boat with 
us, also searching for effective sausage 
sales ideas, were some of the most suc- 
cessful sales managers in the industry. 

“Finally, perhaps by a happy acci- 
dent, it was decided to feature the food 
values of prepared meats. But instead 
of resorting to graphic charts, such as 
have been widely distributed, bologna 
was dramatized as ‘tops’ in health- 


(Continued on page 18.) 
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manufacturer who produced high- 

quality products could be reasonably 
sure of his markets. Today quality is 
the rule rather than the exception. The 
consumer takes quality for granted 
when she buys identified meat products. 
Business is going today to those proces- 
sors who make the most consistent, per- 
sistent and efficient efforts to get it. 


| N THE old days the packer or sausage 


Viewed in this light advertising be- 
comes an important detail in a broad 
merchandising plan, in which all con- 
ditions influencing sales are taken into 
consideration. ‘“Point-of-sale” adver- 
tising as a part of this plan is a factor 
which should have serious considera- 
tion, and which must be handled effi- 
ciently if merchandising efforts are to 
be kept in balance. 


Consumer Reactions 


Point-of-sale advertising is a means 
to an end—the sale of more meat prod- 
ucts at better average prices. It has 
been developed to a high level of effec- 
tiveness as a result of studies of consum- 
er’ reaction, and to meet the need for 
eye appeal and attention for packers’ 
brand names and products at points 
where sales decisions are made. 


Packers are criticized frequently be- 
cause their merchandising fails to follow 
through—because too often a transac- 
tion is considered closed when an order 
has been delivered to a store and paid 
for. A sale actually is completed when 
the products are carried out of the store 
by housewives. Merely delivering prod- 
ucts to a retailer and leaving to him the 
important task of forcing them into con- 
sumption no longer fills the merchandis- 
ing need. 


A Point-of-Sale Service 


With competition for the consumer’s 
food dollar becoming increasingly keen, 
and an apparent need for greater packer 
effort in retail stores to meet the threat 
of competing food products and secure 
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ATTRACTIVE COUNTER CARDS WILL SELL 


Counter cards have always proved valuable in retail merchandising. These are a few now being 
offered to help both packer and retailer cash in on consumer trade (Photos The Visking Corp.) 


Point-of-Sale Advertising 
Stimulates Buying of 
More Meat and Sausage 
Items 

oh 

for meat its share of the housewife’s 

attention, The Visking Corporation is 

offering the trade a complete store ad- 


vertising service. This has been de- 
signed for sausage and allied products, 


JOHNSONS® 


apron co. 
nites you to try 
these delicious 


EY — 


ty) 


and is suitable for both the needs of 
the packer and the sausage manufac- 
turer. 


The service begins at the retailer’s 
window and is carried on through his 
door, up to the display case and down 
to the products in the case. It is built 
around 12 window and counter display 
cards produced by a well-known Chicago 
lithographer. 

These cards are die cut, printed in 
four colors, and illustrated with paint- 
ings of products. The subjects cover the 
whole range of sausage and allied prod- 
ucts, from large items to meat loaves 
and skinless franks and wieners. Each 
illustration shows the particular prod- 
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THE SAMPLES ARE THERE 


Stressing the value of counter cards is this one which offers display space for samples 
of product offered (Photo The Visking Corporation). 
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uct displayed in a natural setting, and 
each display card has generous space for 
imprinting the packer’s name in bold 
type. Card sizes and subject appeals 
have been worked out carefully as a 
result of Visking’s experience in sausage 
merchandising. 


Counter Cards and Streamers 


An attractive feature of these display 
cards lies in the specially treated sur- 
face, which resists soiling, and may be 
wiped clean with a damp cloth. It also 
permits the retailer to change at will 
the price on each card. 

An interesting detail of this service 
is a set of two display cards built around 
the “taste it” plan, which has proved 
its value over many years as a means 
of educating housewives in sausage va- 
rieties and encouraging sausage sales. 
These cards feature an attractive girl 
offering a tray of sausage samples. This 
tray is so arranged that it extends from 
the display to hold a plate of sausage 
samples for the housewife to try. 

Another item in the service is an at- 
tractive window streamer processed in 
three colors. The color combination and 
the wording on this streamer may be 
seen from a considerable distance. Price 
tags are also provided to identify the 
packer’s sausage in the showcase. Pack- 
er’s name is imprinted on each tag and 
ample space is provided for price mark- 
ing. 


Facts for the Retailer 


Information for the retailer is pro- 
vided by a booklet “What Is a Skinless 
Frankfurter?” In this, a simple step- 
by-step description is given the retailer 
on how a skinless frankfurter is made. 
Inside front cover of the book is a sam- 
ple of a Visking casing in which the 
product is made. 

“The aim of this ‘point-of-sale’ serv- 
ice,” says the Visking Corp., “is to pro- 
vide packers and sausage manufactur- 
ers with complete retail store advertis- 
ing facilities at a fraction of what it 
would cost if the processor had to pro- 
duce such material himself. For in- 
stance, it provides art work, four-color 
lithography and mounting for what an 
average one-color card would cost. Quan- 
tity purchase of such display material 
reduces cost of the service to a point 
where the packer or sausage manufac- 
turer can use it economically and effec- 
tively in increasing summer sales.” 


TRADE PRACTICE ACT VOID 


Minnesota’s unfair trade practices 
act was recently held unconstitutional 
by a three-judge federal court at Minne- 
apolis, Minn. The decision came in a 
suit by the Great Atlantic & Pacific 
Tea Co. challenging a provision which 
required all types of food stores under 
one ownership to charge the same prices 
regardless of varying business costs. 
The Minnesota attorney general has 
announced that he will appeal the case 
to the U. S. Supreme Court. 
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Wage- Hours Bill 
* 


House to Consider Measure 
With 25-44 Standards 


OSSIBILITY that the House labor 

committee’s wage-hours bill might be 
brought to the floor before May 23 
diminished this week as the rules com- 
mittee failed to take action on the 
O’Connor resolution to expedite con- 
sideration of the measure. 


The rules committee had blocked the 
bill earlier through failure to give it 
a rule but supporters last weekend 
found 218 members to sign a petition 
releasing the measure from committee 
onto the floor. Under House rules the 
bill cannot be brought to the floor be- 
fore May 23 except through procedure 
such as the O’Connor resolution em- 
bodies. 


In its present form the House bill 
provides for a minimum wage of 25 
cents an hour. The minimum would be 
raised to 40 cents per hour over a three- 
year period. It would establish a 
maximum work week of 44 hours which 
would be reduced to 40 hours in two 
years. 


Below Meat Industry Standards 


The minimum wage proposed in the 
House bill is far below the average 
hourly wage in the meat packing indus- 
try, which was reported at 69 cents dur- 
ing January, 1938, by the U. S. Depart- 
ment of Labor. The initial maximum 
work week proposed is also above the 
average of 42.5 hours prevailing in meat 
plants during January. The Depart- 
ment of Labor reports that factory em- 
ployment during January averaged 
slightly more than 33 hours per week 
and that average hourly earnings were 
66.5 cents. 


Provisions of the measure would be 


administered by the Department of 
Labor and enforced by the Department 
of Justice. No differentials are pro- 
vided for different parts of the coun- 
try. 

If passed unchanged by the House 
the measure would go to conference for 
adjustment with the bill passed by the 
Senate last year. It would thus be sub- 
ject to Senate approval. The Senate 
bill provides for a flat minimum wage 
scale of 40 cents an hour and a 
maximum 40-hour work week. It would 
create a three-man administrative board 
and allow geographical differentials. 


Constitutionality Questioned 


Representative Martin Dies of the 
House rules committee conceded this 
week that the House bill would prob- 
ably be passed but warned that it would 
be amended by the Senate if pushed 
through without change. He said that 
the only issue now is whether the House 


will be able to amend the bill into “a 
constitutional and workable proposi- 
tion” and claimed that it discriminates 
against the South because it provides 
no geographical differentials. 

Senator Walter F. George, who 
fought the original wage-hours bill 
passed by the Senate, said there would 
be opposition to the new measure in the 
Senate and declared that he was still 
against “federal or state regulation of 
wages.” 

Senator Pat Harrison is also against 
the House measure. He insists that the 
government is inconsistent in its treat- 
ment of different sections of the coun- 
try, pointing out that differentials be- 
tween the North and South are recog- 
nized in the relief and pump-priming 
program but denied in the case of fix- 
ing wages and hours. 

The House measure is being supported 
by the American Federation of Labor 
and the Committee for Industrial 
Organization. 


1938 TAX BILL PASSED 


Conference report on the 1938 tax bill, 
designed to raise $5,300,000,000 in fed- 
eral revenue, was approved by the 
House and Senate this week and needs 
only the President’s signature to become 
law. Desire of business for changes in 
the present tax structure were met 
through drastic revision of the undis- 
tributed profits tax and modification of 
the levy on capital gains. Provisions on 
corporate income will apply only during 
1938 and 1939 calendar years. 

The measure provides a flat rate of 19 
per cent on corporate income of firms 
with net earnings in excess of $25,000. 
A credit of 2% per cent of the amount 
distributed in dividends will be allowed 
against the total tax under the 19 per 
cent rate. In effect, the rate on net in- 
come will be 16% per cent with a 2% 
per cent surtax on undistributed profits. 
Under the revenue act of 1936 there has 
been a normal rate of 13 to 15 per cent 
on net income and a 7 to 27 per cent 
surtax on undistributed profits. 


Small corporations with net earnings 
of less than $25,000 will have rates of 
12% per cent on the first $5,000 of net 
earnings, 14 per cent on the next $15,- 
000, and 16 per cent on the next $5,000. 
Small firms are freed from the tax on 
undistributed profits and corporations 
with debt and impaired capital problems 
are given special treatment to protect 
them from this levy. In some instances 
the new law may raise tax costs, for 
while the undistributed profits tax has 
been eliminated, the normal rates have 
been raised. 

Short term capital gains, or those 
realized from assets held for 18 months 
or less, will be taxable at regular in- 
come rates. Long term gains realized 
during the following six months will 
carry a flat rate of 20 per cent and after 
two years such gains will be taxable at 
15 per cent. The taxpayer is allowed a 
one-year carryover of short term losses 
against short term gains of next year. 
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SAFETY COUNCIL 


POSTERS ARE AVAILABLE TO PLANTS 


National Safety Council provides these posters to industry in its campaign to keep 
accidents at a minimum. These displays encourage protection. 


PLANT SAFETY DRIVE 


in packing plants each year that 

might have been averted if em- 
ployes had worn safety shoes. Bruised, 
mashed or broken toes, or the loss of one 
or more through amputation, cause in- 
tense pain and suffering—and time lost 
from work. And most workers can ill 
afford the loss of pay and additional 
expense involved, even when compensa- 
tion is paid. ‘ 

The regrettable fact is that these ac- 
cidents continue to happen when they 
could be avoided at literally no cost to 
the worker. Safety shoes that afford 
toe protection from blows, falling ob- 
jects and moving wheels, can be bought 
for the same price—or even less—than 
the worker pays for his ordinary shoes 
and which do not have protection of 
steel caps built into the toes. 


Cts pecking foot accidents occur 


Safety Shoes Inexpensive 


Safety shoes can be purchased at a 
nominal cost because packers can buy 
them direct from the manufacturers at 
a reduction in price over the cost of 
regular shoes, sold at retail. In prac- 
tically all instances the full saving is 
passed on to employes with nothing 
added for handling, which most packers 
are glad to write off in the interest of 
more safety in hazardous work. 


Past experience has shown that be- 
fore all employes needing them will 
adopt safety shoes some kind of a cam- 
paign must be conducted by the em- 
ployer. Direction of such a campaign 
devolves upon the safety supervisor in 
organizations large enough to have one 
on the payroll. 

Smaller packers, however, rarely have 
such an individual. Nor do executives 
in charge of smaller plants have the 
time necessary to plan and supervise 
such safety campaigns in the interest 
of safety shoes and other appliances 
that prevent accidents. 

For them, suggestions for instituting 
and conducting campaigns are available 
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Program of Education is 
Necessary for the Elim- 
ination of Foot Accidents 
in the Packing Industry 


from two different sources: The Na- 
tional Safety Council, 20 N. Wacker 
Drive, Chicago, Ill., and leading manu- 
facturers of safety shoes. 

More important shoe manufacturers 
have given the subject of foot safety 
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“LET'S USE OUR HEADS 
AND SAVE OUR FEET" 





STRIKING WARNING 


This carton display brings home to workers 
the necessity for care in their daily labors. 
(Photo International Shoe Co.) 


IMPRESSING EMPLOYES 


This display is a warning to packinghouse 
workers to watch their step on slippery 
floors. (Photo Lehigh Safety Shoe Co.) 


thorough and exhaustive study and in 
addition to furnishing posters and other 
material needed for promoting a safety 
campaign they also offer individual 
counsel to meat packers. 

Admittedly, however, the carrying out 
of a safety campaign to its successful 
conclusion is a real job. It calls for 
overcoming natural prejudice, catching 
and holding interest of those concerned 
until they are convinced and moved to 
action, and actually wearing safety 
shoes. Many methods are used. Here 
are some that have proved worthwhile: 


Campaign Technique 


START AT THE TOP. It is generally con- 
ceded that the job of selling an organiza- 
tion must start at the top and develop 
downward. This applies both in the 
smallest and the largest organizations. 

SELECT THE RIGHT SHOE FOR EACH JOB. 
Careful selection of two or more proper 
types of shoes best suited to the kinds 
of work to be done is of utmost im- 
portance in simplifying detail and ob- 
taining the greatest satisfaction for all 
workers. 

ORGANIZE. Another important step is 
the holding of meetings attended in 
larger plants by all foremen and key- 
men of the organization. There is always 
someone in each plant who has more 
influence with the workers than anyone 
else. He may be an officer, he may be a 
beloved foreman or a superintendent— 
but this is the man to conduct the cam- 
paign from beginning to end. Make the 
most of this leadership and talk to the 
men in their own language. 

DEMONSTRATIONS. There should be 
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demonstrations and shoes that have been 
through major accidents without dam- 
age, and saved the workers’ feet, should 
be exhibited frequently at the meetings. 
All objections should be answered, en- 
thusiasm aroused and orders taken. 


Experienced safety directors advise 
carrying the campaign through to com- 
pletion without interruption. This gives 
a psychological advantage and is more 
productive of results than a half-hearted 
drive that is begun, allowed to lag, and 
then started again. 

Publicity of as many kinds as pos- 
sible is necessary. Larger concerns 
should devote a section of their employe 
publications to safety. A weekly leaflet 
might prove even more effective. Liberal 
use of leaflets, distributed during the 
noon hour, inserted in pay or check 
envelopes, or passed out at the time 
clock is another way to bring the sub- 
ject to the attention of employes. 


Payroll Deduction Plan 


One of the best ways to assure wide 
use of safety shoes is to allow men to 
pay for them in two or more install- 
ments through payroll deductions. Un- 
der this plan foot-safety can be pro- 
vided where and when needed, and the 
problem of getting the workers 100 per 
cent equipped is simplified. 

The most successful plans allow three 
or four deductions to pay for the shoes. 
It is not always easy to convince audit- 
ing or accounting departments that this 
method should be adopted because of the 
additional work it imposes upon them. 
Nevertheless, past experience has shown 
that this plan will go far toward en- 
couraging men to adopt safety shoes, 
and it is only through the wearing of 
safety shoes that foot accidents can be 
reduced. It is, therefore, a distinct 
advantage to a company to make the 
purchase of foot protection just as at- 
tractive as possible. 


Shoes Should be Stocked 


It is the belief of some safety directors 
that men will not provide themselves 
with protective shoes until there is an 
absolute need for them on a definite 
job, in which case they need the shoes 
“right now.” He attaches real im- 
portance to the packer stocking required 
sizes to have them available on short 
notice. 


Shoes should fit the feet properly. 
Feet vary considerably among _in- 
dividuals. Consequently every foot 
should be measured to determine proper 
size required. Accurate and simple foot- 
measuring devices are available and 
they should be used. 


Often men with tender feet have 
difficulty in breaking in their new shoes. 
The fact that every shoe store is 
equipped with shoe stretchers and 
various devices for easing shoes in- 
dicates that shoes other than those with 
steel toes will occasionally hurt the feet. 
Therefore, it is hardly to be expected 
that all employes can be fitted with 
safety shoes without an occasional com- 
plaint. 


Proper Type Important 


Get the proper type of shoe for the 
working conditions under which it will 
be worn. Rubber soles do not give the 
longest life possible when subjected to 
an excessive amount of oil such as may 
be encountered in work around ma- 
chinery. Oak leather soles burn ex- 
ceptionally easily when they come in 
contact with heat. If the employe is 
engaged in heavy work in which his 
shoes are likely to be more or less abused 
he should be fitted with the heavier 
types of safety shoes designed to with- 
stand much hard usage. 

Some campaigns for safety shoes vir- 
tually have started themselves and con- 
tinued under their own momentum as 
the result of employes witnessing an 
accident which steel-toed shoes would 
have prevented. Again, a major ac- 
cident may have been averted and a 
workman’s toes saved because he was 
wearing protective shoes when a heavy 
piece of meat, or machinery, dropped on 
them. 

Subsequently, every man in the de- 
partment proceeded immediately to 
adopt steel-toed shoes without any en- 
couragement from the management. The 
men had seen—and been convinced—of 
the need for safety shoes and they lost 
no time in getting them. But these in- 
stances are rare. No packer wants to 
wait for an accident in his own plant to 
bring home clearly the fact that his 
men engaged in hazardous work need 
and should wear safety shoes. 

Today is the time to make plans for 
beginning a campaign for greater safety 
in every department of the plant. Help, 
cooperation and guidance are available 
to everyone interested to take the first 
step, and the results to be attained from 
carrying a plan through to its success- 
ful conclusion will more than pay— 
many times over—for the effort and time 
expended in the cause. 


SELLING MORE SAUSAGE 


(Continued from page 14.) 


building food essentials in a series of 
action pictures somewhat similar in 
character to ‘Snow White and the Seven 
Dwarfs.’ 


Health Appeals Used 


“Mahrea Cramer, a famous illustrator 
of children’s books, was engaged to cre- 
ate gnomes representing Protein, Calo- 
ries, Phosphorus, Vitamins A and G, 
Vitamin B, Iron and Copper. Banners 
and store displays in a colorful tech- 
nique were printed from these drawings. 
On one side of the banners sausage was 
featured as the all-around health food. 
On the other side such arguments were 
used as ‘All Meat, No Waste;’ ‘Ready 
to Serve;’ ‘Slenderizing Diet without 
Danger;’ ‘Dishes for All Meals and Oc- 
casions.’ Virginia Thompson, well- 
known home economist, was commis- 
sioned to develop new and original reci- 
pes from prepared meats for breakfast, 
luncheon, dinner, parties, etc. 


“Title of the recipe folder—‘There Is 
More Than One Way To Serve Sausage’ 
—was suggested by a well-known packer 
sales manager. Booklets are printed in 
colors. 

“Again, as in the case of the smoked 
ham campaign, orders of a large num- 
ber of meat packers were syndicated. 
Although the art work and plates on 
the store displays cost $1,500 (not in- 
cluding paper and four-color printing), 
packer and sausage manufacturer cus- 
tomers could buy 500 sets for $125, or 
1,000 sets for $190. This low price was 
a sales factor, but the irresistible ap- 
peal was the basic idea. 


Meets Merchandising Need 


“A great success was scored with the 
new promotion. It sold bologna, lunch- 
eon loaves, meat loaves and the packers’ 
entire line of prepared meats. The ma- 
terial was timed to be distributed to 
retail stores between May 10 and 15, 
in ample time for the Memorial Day 
week-end, which is the unofficial open- 
ing of the bologna season. 


“Already a demand has developed for 
reprints of both the ham and sausage 
promotions, to be ready by approxi- 
mately June 25 for the Fourth of July 
week-end. It looks now as if over 200 
packers will join in the printing of the 
second editions. 

“Needless to say,” added Mr. Barnard, 
“packers and sausage manufacturers 
have been keenly appreciative of this 
service, because it is the sort of service 
that actually sells sausage and hams, 
and it can be had at a cost impossible 
for any single concern to duplicate.” 


MEAT POSTER WINNER 


“Meat—a sure cut to health” was the 
subject of the prize winning poster in 
the National Live Stock and Meat 
Board’s third national meat poster con- 
test for high school students. The win- 
ning poster stressed the importance of 
meat from the standpoint of its food 
value. It depicted in modern style a 
meat retailer cutting a slice from a short 
loin of beef. According to the judging 
committee it was very well executed and 
carried out the rules of effective design 
and striking color. 


Winner of this poster contest was 
Laurine Muethel, a senior high school 
student in Detroit, Mich. She was one of 
13,744 contestants from 866 high schools 
from each state in the Union. Her 
award was a cash prize and a university 
scholarship. 

The National Live Stock and Meat 
Board says poster contests have demon- 
strated their value as an outstanding 
phase of meat education. They are help- 
ing to stimulate interest among both 
students and teachers in the subject of 
meat, and particularly its importance in 
proper nutrition. In general, the posters 
submitted reflected a high degree of 
workmanship, many of them telling a 
striking story for meat as a food that 
builds strong, healthy bodies. 
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FLOW METERS IN SERVICE 


Calibrated to indicate boiler horsepower, 

steam flow meters are invaluable aids in effi- 

cient boiler room operation. They may be 

installed on panels, as shown here, or on the 
boiler fronts. 


to the coal pile and to the packer’s 
pocketbook. Guessing and estimating 
never can be profitable in any depart- 
ment of a meat packing plant. 

Packer Burke has been giving much 
attention to his boiler room and co- 
operating in large measure with En- 
gineer Wright to get steam generation 
on an efficient and economical basis. 
The modernization steps taken have 
been reported in THE NATIONAL PRO- 
VISIONER. . 

Steam flow meters were installed re- 
cently on all processing steam lines in 
this plant. The accounting department, 
as a result, now has accurate steam data 
for each product and no longer has to 
rely on guesses and estimates when de- 
termining product costs. Today Packer 
Burke and Engineer Wright are dis- 
cussing flow meters for the packing 
plant boiler room. 


Competition and Costs 


ENGINEER WRIGHT.—Good morn- 
ing, Boss. Busy? 

PACKER BURKE.—Not too busy te 
see you, Bill. I’m glad you dropped in. 
I want to tell you how much the account- 
ing department appreciates your steam 
consumption figures in the various de- 
partments. For the first time since 
this business was established we are 
able to determine exactly the expense of 
steam in our various processing opera- 
tions. Our costs and selling prices are 
much more accurate as a result. Those 


ENGINEER WRIGHT TALKS 


CCURATE and complete records 
A of all processing operations are 
demanded by packinghouse ex- 
ecutives. It is realized that these are 
necessary for economical and profitable 
plant operation. Efficient conditions 
cannot be maintained and _ inefficient 
methods cannot be improved unless con- 
ditions are known in detail. 

Efficient boiler room operation also 
must be based on accurate operating 
information. Without more facts than 
can be learned from a water gauge 
and a steam pressure gauge—the only 
instruments installed on many meat 
plant boilers—high steam costs and 
large preventable losses will prevail. 

The sausage department is required 
to have processing temperatures right 
and to proportion curing and season- 
ing ingredients to a fraction of an 
ounce. Modern weighing equipment, 
automatic temperature control instru- 
ments and indicating and recording 
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Packer Burke Lends an 
Ear to Expert Advice on 
Means of Saving Money 


thermometers are provided to enable 
the set standards to be accurately main- 
tained. 


Guessing Is Costly 


In the boiler room, where possibilities 
for savings usually are great, opera- 
tions often are conducted by guesswork. 
What executives in such plants need to 
understand is that when the one re- 
sponsible for results guesses wrong, 
which by the law of averages he will do 
frequently, the effects are reflected back 


steam meters which you had to fight 
so hard to get are sure going to be worth 
all they cost. 

ENGINEER WRIGHT.—I hope I 
have ho more trouble to get the other 
things we will need than I had to con- 
vince you we should install steam flow 
meters on our process steam lines. You 
know, Boss, I often think that there 
would be less price competition—and 
consequently less grief—in meat pack- 
ing if each packer and sausage manu- 
facturer was as careful as we are to 
determine accurately the cost of pro- 
duction. 

PACKER BURKE.—I believe you’re 
right, Bill. It is difficult to conceive of 
any packer trying hard to sell product 
below cost of production. But that, it 
seems, is what many are doing. But 
before I forget, I want you to know 
that I’ve noticed our steadily declining 
steam cost from month to month. You’re 

(Continued on page 40.) 
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HELPING HAM SALES 


Pennant and window display advertising— 
colorful in conception—which aid both re- 
tailer and packer (Photos Tee-Pak). 


Selling the Consumer 


Plan Simplifies Distribu- 
tion of Point-of-Sale Ad- 
vertising to Retail Trade 
by Packers 


on the part of packers to ease up 

on or abandon store advertising and 
merchandising efforts, it is not because 
they have lost faith in window set-ups, 
aisle and counter displays, wall cards, 
etc., as valuable mediums for creating 
interest in trade-marked meats and in 
influencing housewives to purchase 
them. 

On the contrary, most packers are 
convinced point-of-sale advertising is 
one of the most effective means for in- 
creasing meat sales and they would like 
to do more of it. Cost of producing 
and distributing store advertising mat- 
ter on the part of the individual packer 
has reached a point, however, where 
many packers feel its cost to them is 
not justified in view of the present nar- 
row spread between meat costs and sell- 
ing prices. 


Cost Per Store High 


This increasing cost is due primarily 
to competition among all food manu- 
facturers to have their store advertis- 
ing and merchandising material ac- 
cepted and used by retailers. Many of 
these firms have nationwide distribu- 
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tion of their products and can expect 
to have this material used in great num- 
bers of stores, bringing the cost per 
store to a relatively low figure. 

The packer, on the other hand, often 
operates in a limited territory, and his 
cost per store for such material as he 
succeeds in having accepted and used 
by the retailer is relatively too high. 
Were he to attempt to produce the 
quality of store display material large 
food manufacturers offer regularly cost 
per store would be prohibitive. Yet un- 
less he can do this, such material as 
he produces and gets into use is at a 
decided disadvantage in comparison 
with the colorful, often elaborate and 
generally appealing displays of other 
food manufacturers. 

It was with the purpose of aiding 
the packer to overcome the handicaps 
of point-of-sale advertising material 
production and to help him in the sale 
of various products that the Trans- 
parent Package Co., Chicago, recently 
inaugurated a syndicated store display 
service to promote the turnover of bone- 
less hams in artificial casings. 


Nature of the Service 


The ham service consists of 16 ban- 
ners, large window posters, two window 
strips, a store poster and a recipe book, 
which, because of the large numbers of 
each item printed, are available to 
packers at a fraction of the cost of 
production by the packer himself. All 
the material is printed in four colors on 
white stock and has space for imprint- 
ing the packer’s name. 

“There is a great deal of confusion 
among housewives,” says I. Barnard, 








sales manager, Transparent Package 
Co., “brought about by the many new 
types of hams placed on the market dur- 
ing the past couple of years. In par- 
ticular, the smoked ham in a casing 
was an unfamiliar product, and there 
was a need to inform both the house- 
wife and the retailer concerning it. 

“The primary reason for our ham 
store campaign was to do this. In effect 
it told the housewife that here is a 
ham for all meals and purposes. It 
can be baked, boiled or fried or pre- 
pared in numerous other ways. It can 
be used for all meals and occasions, 
and made into a large variety of tasty 
dishes. A recipe book was. supplied 
with every purchase. In addition to 
showing the housewife how to prepare 
delicious dishes from the new ham, it 
carried the packer’s trade mark into 
the home, his name being imprinted on 
the cover. 


Packer Results 


“Packer reaction to this ham cam- 
paign material has been very gratifying. 
One packer writes: ‘Our sales of bone- 
less hams in “Tee-Pak” constituted 80 
per cent of our total Easter volume. 
This year’s ham promotion campaign 
exceeded that of a year ago, but re- 
turned a greater percentage of profit. 
Our salesmen are very enthusiastic con- 
cerning the idea.’ 


“A Michigan packer said: ‘Reaction 
so far from the trade and salesmen is 
an indication that our supply of this 
type of material will run short of that 
needed. Our salesmen are begging for 
these sets and recipe books, instead of 
being forced to dispose of them. Dealers 
have been very happy to have the dis- 
plays set up in their stores, and have 
reciprocated by giving business to our 
salesmen.’ ” 

Small and medium-size packers have 
sales managers who are kept pretty 
busy disposing of product and control- 
ling salesmen. Very few in these classes 
can afford a sales promotional executive. 
Such store promotion services on pre- 
pared meats make it possible, there- 
fore, for many packers to engage in 
advertising and promotional work they 
could not otherwise afford. 


FEDERAL INCORPORATION 


Federal licensing of corporations was 
recommended by the Securities and Ex- 
change Commission in a report dealing 
with corporate reforms which was trans- 
mitted to Congress recently. As an al- 
ternative the commission advocated 
heavy federal taxation to prevent cor- 
porations from moving from one state 
to another to escape organization laws. 
The recommendations are in line with 
the Borah-O’Mahoney bill for federal 
licensing of corporations. 

The commission also advocated estab- 
lishment of a central protective agency 
to represent security holders in all mat- 
ters involving their interests in reor- 
ganization plans. 
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PRACTICAL Bacon SuIcinc UNIT 
for Small Tonnage Packers 


Here’s a bacon slicing unit that can 
be used profitably by packers with a 
weekly sliced bacon output as small as 
6,000 pounds. Slices are shingled 
directly onto the conveyor, eliminating 
unsatisfactory methods of arranging 
and handling them. 

It’s a flexible unit, however, that can 
grow with your business, as it can be 
speeded up to handle efficiently as much 
as 1,000 pounds per hour. 

With this U. S. Heavy Duty Unit, 
better appearance is assured your 
bacon, and that means better salability. 
Bacon does not have to be sharp frozen; 
82 to 35 degrees F. being the ideal 
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temperature of the bacon to be sliced. 
This means that the fat will not sep- 
arate from the lean; that slices will not 
crack when they are folded in packag- 
ing and that the natural color and 
“bloom” are preserved. Also, there is 
less shrinkage. 


BIAS SLICING 
There is available a new, practical 
attachment to slice thin, “skippy” bel- 
lies on the bias. The width of slices 
can be increased approximately 45%. 


COMBINATION UNIT 


Another interesting unit is a Com- 
bination Dried Beef and Bacon Slicer, 
(ADVERTISEMENT) 


designed for small space. It’s as easy 
as shifting gears to change from slicing 
more than 400 slices per minute of 
Dried Beef to slicing Bacon any desired 
thickness. Slices are stacked in perfect 
alignment, ready for wrapping. 


Write for new catalog containing in- 
teresting data about these modern pack- 
ing house slicers to U. S. Slicing 
Machine Co., La Porte, Indiana. 


%* Note—More than 150 Heavy Duty Units 
have been installed by progressive packers 
and are endorsed by them. Successful per- 
formance records available prove these U. 8. 
Heavy Duty Slicers are today’s most eco- 
nomical sanitary method of slicing and pack- 
aging bacon and dried beef. 
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Use S\IPHCASE K Casings for Cooked Ham 


(Reg. U. S. Pat. Off.) 
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HESE casings not only allow full stuffing they will assist you in building profits and steady 
capacity, but being fully transparent, they business. @ Printed SYLPHCASE K Casings are 
display the appetizing texture of the product. “eye catchers”. It is good business to use these 
They also are a factor in retaining the original casings for all your hams, shoulders and other 


true rich flavor. SYLPHCASE K Casings, attrac- whole meats. @ SYLPHCASE K Casings are 


tively printed establish your brand names — strictly Kosher. 


Manufactured by 


SYLVANIA INDUSTRIAL CORPORATION 


Executive and Sales Offices: 122 E. 42nd Street, New York Works: Fredericksburg, Va. 





Brancn Orrices: Atianta, Ga., 78 Marietta Street - Boston, Mass., 201 Devonshire St. - Cuicaco, Ii1., 427 W. 
Randolph St. - Dartas, Tex., 809 Santa Fe Bldg. * Pura., Pa., 260 South Broad Street + Paciric Coast: Blake, Moffitt & 
Towne + Offices and Warehouses in Principal Cities » Canapa: Victoria Paper and Twine Co., Ltd., Toronto and Montreal 
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Cooked Ham in Casings 


Hams have been in good demand 
throughout the year, but with the ap- 
proach of summer cooked hams will 
meet a still wider outlet. A ham proces- 
sor who has seen cooked hams in arti- 
ficial casings writes about them as fol- 
lows: 


Editor THE NATIONAL’ PROVISIONER: 


We have seen cooked hams in artificial casings 
and think this makes a nice protection for these 
hams. We are wondering if they are handled in 
any special way and whether they are cooked in 
the casing. How are they shaped? Can any kind 
of ham be handled in this way? 


Cooked hams in casings are cooked 
and chilled in ham molds and then 
stuffed in casings. As this inquirer 
states, the casing protects the ham, re- 
duces shrinkage and carries the produc- 
er’s name not only into the retail mar- 
ket but all the way to the consumer, if 
a whole, half or quarter ham is pur- 
chased. 


Hams in casings are prepared in the 
same way as those not cased. Either a 
pickled or smoked ham can be used or 
a fresh ham where desired. Under fed- 
eral regulations a cased ham must be 
cooked to an inside temperature of 142 
degs. F. for a reasonable time. An in- 
side temperature of 148 to 155 degs. F. 
will insure a more tasty product and 
one with better keeping quality. 


Quick Cure Hams 


An artery or spray pumped and quick 
cured ham may be used for cooked ham 
in casings, or a regularly cured ham. 
If a quick cure is used, the ham is 
pumped according to instructions given 
with the particular pickle solution and 
pump used, and the hams are held in 
pickle from 3 to 5 days or longer. When 
taken out of cure they are allowed to 
drain for from 3 to 7 days, again de- 
pending on the cure used. 

They are then soaked, boned, placed 
in a ham retainer and cooked in the 
usual way. Cooking during the first 
hour may be at 180 degs. F., then the 
temperature is reduced to 165 degs. F. 
and held at this point until the hams 
are cooked. When this procedure is fol- 
lowed, the hams are cooked about 32 
minutes to the pound. 


Cooked Smoked Ham 


If a cooked smoked ham is desired, 
it may be made as follows: After the 
ham is cured, soaked and dried off, it is 
hung in the smokehouse at a tempera- 
ture of 135 to 140 degs. F., and held 
for 4 hours without smoke. Sawdust is 
then added and the hams are smoked 
very lightly for 8 hours. They are then 
skinned, fatted, boned and fitted into 


Week Ending May 14, 1938 


retainers of the proper size and cooked. 

For small hams from young stock 
about 26 minutes to the pound of boned 
and fatted ham is sufficient, and for 
larger hams from older hogs at least 30 
minutes to the pound. Hams are cooked 
at 200 degs. F. for the first 45 minutes 
and for the balance of the time at 180 
degs. When done the hams are placed 
in cold water for 30 minutes, then put 
in the cooler over night, the retainers 
being placed on their sides, so the water 
can drain off. 


Stuffing in Casings 


After the hams are thoroughly chilled 
they are removed from the retainers and 
stuffed in artificial casings. Artificial 
casings for stuffing hams are tied at one 
end and a little gelatine solution poured 
into the casing. The molded and chilled 
cooked ham is dipped in gelatine solu- 
tion and stuffed in the casing through 
a specially designed horn and the open 
end of the casing is then tied off. The 
gelatine keeps the ends of the ham from 
drying out, and fills in any irregulari- 
ties along the sides of the ham. 








A NEW LOAF 
LUNCHEON MEATS 
BREAKFAST SAUSAGE 


The season is here for greater 
meat loaf demand! Among these 
tasty products is Beef a la Mode 
—an original and pleasing loaf 
that will catch the public’s eye 
and appetite. 

Luncheon meats are always 
good sellers! Take the New Eng- 
land luncheon specialty, or the 
spiced luncheon meat. There is a 
lively demand for these items. 

And don’t forget the stimula- 
tion of wider use of sausage for 
breakfast—yes, and other meals. 

Suggested formulas for these 
appetizing products may be ob- 
tained in reprint form. If you de- 
sire these formulas send the at- 
tached order blank accompanied 
by 25 cents in stamps. 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago, Ill. 


ee send copy of reprint on “A New 
oaf,’ 


L ’ “Luncheon Meats’’ and ‘‘Breakfast 
Sausage."’ 

WRRMRO oc cccccccacccveteecseccrseseeseces 
Bereet .nccccccccvccccccccvcscccossesecece 
Clty .nccccccccccccccccecs State... .ccsceee 


(Enclosed find 25c in stamps.) 




















FRESH SUMMER SAUSAGE 


Sausage makers looking for variety 
in the line of products made during the 
summer might add a fresh summer sau- 
sage, which one manufacturer asks how 
to make. He says: 


Editor THE NATIONAL PROVISIONER: 

I would like to add a summer sausage to my line 
but I want something that does not require a long 
time to make or processing through a dry room, 
Is it possible to make something that might be 
termed ‘‘fresh’’ summer sausage? 


Following is a formula and manu- 
facturing directions for fresh summer 
sausage. Such sausage is partly cooked 
in the smokehouse and then given a 
further cook at higher temperature in 
water. It is a nice product, easy to 
make and should prove popular with al- 
most any class of trade. The formula 
calls for: ’ 


MEATS: 
50 lbs. fresh beef trimmings 
20 lbs. pork hearts 
20 lbs. pork trimmings, 70 per cent 
fat 
10 lbs. beef cheeks 


SEASONING: 

3 lbs. 2 oz. salt 

8 oz. refined corn sugar 

8 oz. sodium nitrate 

6 oz. ground white pepper 

4 oz. whole mustard seed or 3 oz. 
whole and 1 oz. ground. 

3 to 4 oz. 90 grain vinegar 


Ready prepared seasoning can be pur- 
chased for fresh summer sausage which 
will insure an exact balanced blend of 
the proper amount of each kind of 
seasoning ingredient, convenience in 
handling and uniformity of flavor from 
batch to batch. 

Grind beef cheeks, beef trimmings 
and pork hearts through fine plate 
twice and put in mixer. Grind pork 
fat trimmings through %-in. plate and 
add to beef; mix thoroughly with cur- 
ing and seasoning ingredients. Spread 
out in thin layers in the cooler and hold 
for 48 to 72 hours. Mix again for 2 
minutes. Stuff in sewed beef rounds, 
weasands or fibrous casings to full 
capacity. 

Hang in cooler for 24 hours and leave 
at room temperature for one hour. 
Smoke in slow cool smoke with venti- 
lator closed at 75 to 80 degs. F. for 42 
to 48 hours. Then raise temperature to 
90 to 100 degs. F. for about 6 hours or 
until the summer sausage takes on a 
good color. 

Remove from smokehouse and cook 
for 20 minutes at 175 degs. F. or 40 to 
45 minutes at 155 degs. F. Rinse in hot 
water and then in cold water. Hang at 
room temperature until dry. 
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Harrisburg, Pa. 


Louisville, Ky 
ise 


Milwaukee, 


Huntington, W. Va. 





“DRY-ICE” 
DISTRIBUTING STATIONS 


Your trucks can be serviced at or from 
any of the stations listed below. For street 
addresses consult the classified section 
of local telephone directory under ‘‘Ice- 


Shreveport, La. 
Sioux City, lowa 


Waterloo, lowa 
Wichita, Kansas 
Wilkes Barre, Pa. 


This Modern Truck Refrigerant will 


SAVE YOU MONEY 


“'DRY-ICE” will reduce the cost of refrigerating 
your trucks, keep your product in better condition, 
require less servicing, and maintain uniformly 


carbonic.”’ cold temperatures at all times. 
Akron, Ohio Minneapolis, Because “DRY-ICE” is so much more efficient 
Alpeny, my N lane 4 NJ than other truck ee. neues eee 
Austin, Minn. Newburgh, N. Y amounts are required. Pay load is increased, an 
Baltimore, Md. ew Haven, Conn deli t d of meat is reduced 
Berkeley, Calif. New Orleans, La eae Se ee . ; 

dorf, oe New York, N. Y. “DRY-ICE” is dependable and economical. It is 
Binghamton, N. . Falls, N.Y. clean and sanitary. It ‘melts’ into a pure, clean, 
oe mh Mass. Peoria, Ill. healthful gas that helps preserve meat color and 
Chicago, Ill Philadelphia, Pa. bloom. 
Cincinnati, Ohio Pittsburgh, Pa. 
Cleveland, Ohio _— Providence, R. | For an astonishingly small investment you can 
i paren AT y. equip your trucks for ‘‘DRY-ICE” refrigeration and 
pores, CMe . . Louis, Me. cash in on its many advantages. Complete de- 

leepwater, N. Y. cramento, Cal. i j 4 ; 

Detroit, Mich. San Francisco, Cal. tails ne be secured without obligation from any 
Erie, Pa San Diego, Cal. of the distributing stations listed at the left. 


Ask for full particulars today! 


Indianapolis, Ind. Syracuse, N.Y. 
Joplin, Mo. Toledo, Ohio 
Kansas Cit Utica, N.Y 
Los An ~ Oy. Colif 


INCORPORATED 








60 EAST 42nd STREET NEW YORK, N. Y. 


Page 24 








The National Provisioner 














Chill Room 
Design 


Modernization Calls for 
Skill and Experience 


meat packing and sausage manu- 

facturing plants. It must be un- 
failing, regardless of conditions and 
seasons. Unless it is supplied continu- 
ously day in and day out, processing 
and manufacturing operations must 
cease. 

The importance of a reliable and con- 
tinuous source of refrigeration in the 
packinghouse, and the many possibili- 
ties for waste and loss through faulty 
equipment, should be incentives for the 
most careful selection of refrigeration 
production and application equipment. 
Close attention is necessary to assure 
that all this equipment is maintained in 
efficient operating condition. 

Overhauls should be made at least 
once each year, preferably during the 
winter months when the refrigeration 
load is lightest. This work should be 
under the supervision of someone ca- 
pable of determining that preliminary 
check-ups are complete and with the 
knowledge and experience to see to it 
that all needed repairs are carefully 
and skillfully made. 


FR ives! packing an is a necessity in 


No Place for Guesswork 


A check list on each piece of equip- 
ment in the refrigerating system should 
be prepared, and the overhaul should 
not be considered completed until every 
item on the list has received attention 
and its good condition certified to by the 
one in charge. 

Leaving it to someone’s judgment to 
determine whether or not equipment re- 
quires attention is to court grief later 
on. No one can be sure of the condi- 
tion of all parts out of sight in a piece 
of refrigerating equipment. There are 
operating indications, of course, of some 
needed repairs, but the condition of 
many parts can be known only by ex- 
amination. 

Cooler and chill rooms may be rebuilt, 
altered and modernized any time 
processing and product needs demand. 
In this connection there is need, it ap- 
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pears, to again warn of the dangers in 
untried and unproved equipment and in 
the haphazard installation of unit 
coolers for air conditioning purposes. 
In particular, disaster may be expected 
from blindly following practices in some 
other plant without giving every con- 
sideration to the conditions under which 
the equipment is operating or will oper- 
ate in the new location. 

Despite frequent warnings in THE 
NATIONAL PROVISIONER that chill room 
design and the selection of refrigerating 
equipment are jobs for expert refriger- 
ating or air conditioning engineers, 
packers and sausage manufacturers con- 
tinue to make trouble for themselves by 
falling for plausible sounding but un- 
sound methods or relying on the advice 
of people who lack the experience and 
knowledge to determine requirements 
accurately. 


A Job for an Expert 


A Mid-western packer decided recent- 
ly to abandon his old hog chill room, 
which was refrigerated with what 
might be called “novelty equipment,” 
it having been designed and installed 
by his former master mechanic, and 
construct a new one. 


Results in this room were unsatis-, 


factory from the time it was placed 
in operation. Chilling costs were high 
and sour hams were a source of waste 
and annoyance. Despite the fact that 
this packer had knowledge of the ele- 
ments of successful chill room design, 
he chose to ignore proven practices and 
experiment with a method any re- 
frigeration engineér could have told him 
would be unsuccessful. 


Another Mistake Probable 


Unless all signs fail, this packer will 
make another mistake that may prove 
as costly as his former venture into un- 
tried methods of hog chilling. His 
superintendent is now making a tour of 
several states and inspecting hog chill 
rooms. Undoubtedly his recommenda- 
tions will be followed in the construc- 
tion and equipping of the new room. 

This superintendent is one of the best 
informed in the business. He knows 
how to operate a meat packing plant 
efficiently and produce high quality 
products at low cost. But he is not 
equipped by training or experience to 
recommend the design and equipment 
for a hog chill room. 

Planning a hog chill room is a job 
for an expert. Conditions and techni- 
cal problems are involved which the 





CHILL THE AIR AND CIRCULATE IT 


Fans and coils which furnish refrigeration to the hog chill room of the H. H. 
Meyer Packing Co., Cincinnati, O. Fans discharge cold air into a wind box from 
which it is distributed uniformly into the chill room. 


Page 25 


avapgiverreee 


—ee eet 


— 





























UAT! Give You 
PERFECT TRUCK REFRIGERATION 


iT COSTS NOTHING TO GET COMPLETE DETAILS. WRITE NOW 





KOLD-HOLD MANUFACTURING CO. LANSING, MICH. 
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Electric Burning Legend Brand 








¥ 


Dies quickly interchanged 


brands 


government inspection marks on 


LIVERS, HEARTS and ai CURED MEATS 


Quick, accurate and economical! This efficient 
burning brander is built to “stand the gaff’ and 
perform perfectly at minimum cost. Interchangeable 
dies, easily removed and replaced, are made of 
special bronze alloy. 

Ample heat for speedy branding at all times—no 
skill needed to operate. Two types, 225 watts for 
livers and hearts and 350 watts for cured meats. 


Write for prices! 


GREAT LAKES wre'co 


2500 Irving Park Blvd. Chicago, Illinois 
Complete Line of Ink Roller Equipment for All Meat Products 
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man without special training cannot be 
expected to recognize, much less solve. 
Temperature, relative humidity and air 
movement must be right for satis- 
factory, economical hog chilling results. 


Money Unwisely Spent 


What some other packer is doing and 
the results he is getting have only a 
general bearing on the subject. Each 
air conditioning installation is a prob- 
lem in itself. Cost of sending the super- 
intendent on his long trip to inspect hog 
chill rooms and recommend equipment 
and methods would have paid for the 
services of a trained, responsible air 
conditioning or refrigerating engineer 
to solve this packer’s chill room prob- 
lem. 

Type of equipment that will produce 
desired results in a hog chill room is 
largely a matter of choice—considering, 
of course, operating and maintenance 
costs. Equipment for any situation is 
available or can be designed and con- 
structed. The trick in securing a high- 
ly efficient hog chill room, therefore, is 
not so much in selecting equipment, al- 
though this is important, but in adapt- 
ing equipment to the conditions and 
providing for its proper operation to 
secure and maintain the conditions de- 
sired. 


NEW LOCKER PLANTS 


Adams Cooperative Creamery Asso- 
ciation, Adams, Minn., is considering 
adding a locker system to plant. 

Paul Mueller has opened a 650-locker 
plant at Viroqua, Wis. 

Charles Welty plans to build a cold 
storage locker plant at Custer, S. D. 

E. Foged and V. Thompson plan to 
install a cold storage locker plant at 
Cozad, Neb. 

M. I. Miller has purchased cold stor- 
age plant at Athena, Ore., and changed 
name to' Miller & Son Cold Storage & 
Meat Market. 

Cold storage locker plant at Adel, Ia., 
has installed 50 additional lockers. 

A. J. Scheinost will add cold storage 
locker unit to his grocery at North 
Bend, Neb. 

Garner cold storage locker plant at 
Garner, Ia., now has 354 lockers with 
addition of 50 new compartments. 

Plains Cooperative, Inc., has installed 
250-locker storage plant at Plainview, 
Tex. 


REFRIGERATION NOTES 


Imperial Ice & Cold Storage Co., San 
Diego, Cal., is constructing addition to 
plant. 

Cold storage and ice plant is being 
constructed for J. I. Fountain at Mount 
Vernon, Ga. 

Crystal Ice & Fuel Co. is installing an 
800-compartment refrigerated locker 
system in a new building adjoining its 
plant at Wichita, Kans. 
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FINANCIAL NOTES 


Earnings of Canada Packers, Ltd., for 
the fiscal year ended March 31, 1938, 
are estimated at $1,100,000. 

Armour and Company of Delaware 
had consolidated net profit of $9,389,387 
for the 52 weeks ended January 1, 1938, 
according to a statement filed with the 
Securities and Exchange Commission. 
Earnings were after all charges, includ- 
ing income taxes, but before provision 
for undistributed profits tax. There is 
no calendar year comparison available 
but for the fiscal year ended October 
30, 1937, the Delaware company re- 
ported consolidated net profit of $12,- 
447,019 before provision for $30,000 un- 
distributed profits tax. 

Great Atlantic & Pacific Tea Co. has 
declared a dividend of $1 on common 
stock and regular quarterly payment of 
$1.75 on preferred, both payable June 
1 to shareholders of record on May 13. 

American Hair and Felt Co. and sub- 
sidiaries report net loss of $148,981 for 
the first quarter of 1938 compared with 
net income of $268,403 for the like 
period last year. First quarter sales 
totaled $1,398,926, a decrease of 65 per 
cent from first three months of 1937. 


Ask THE NATIONAL PROVISIONER for 
“Air Conditioning” — An information 
service for the meat processor. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, May 11, 
1938, or nearest previous date compared 
with week ago. 

Sales. High. Low. — se, —— 


Week ended May 
May 11. —May 11.— tid 4. 
Amal. Leather... 300 2% 2% 2% 2 
De, PM... ... Shae. pbpane | denen” weee 14 
Amer. ..H & L.. 1,200 3 3 3 R 
Amer. : 900 8% 7% 8% 8 
Armour IIl.. > 4,700 4% 4% 4% 4 
Do. Pr. Pfd.. ‘200 36 35 86 84 
Do, Pfd...... vets: ambos | Setaes Chane 94 
Do. Del. Pfd. 100 90% 90% 90% 88 
Doochnut POR. § ..0.. coses seece  coses 100 
Bohack, H.C... 775 1% 1% 1% 1 
, SOs 110 11% 11% 11% ~=« 10 
Chick, Co, Oil. 3 18% 18% 138% 18 
Childs Co...... 1,100 4 q 4 
Cudahy Pack. 3 18% 18% 18% 18% 
cS. eae 30 «649% 49 49% 48 
oy Nat. Strs. 1,300 27 27 27 27% 
Foods.....12,200 26 255% 255% # 25% 
The’ Glidden Co. 3,600 19% 18% 194% 17% 
Gobel Co....... 700 2 2 2 2 
Gr.A & P 1st Pfd 25 120% 120% 120% 120% 
Do. New..... 400 47% £47 43 
We Se. has Shak Bache seabe, 00a 19 
Hygrade Food.. 200 1% 1% 1 1 
Kroger G. & B. 1,000 14% 144% 4% I4 
Libby MeNeill.. 400 7% 7% ™% 64 
Mic Soe —- 2,100 2% 2 2 2% 
M. &H : 90 3 8 3 3 
en ‘e Co... - 10 25 25 24% 
Do. Pfd...... 100 = 41 41 41 39% 
Nat Tea. Se 500 3% 8% 3% 3 
Proc. & Gamb.. 2,100 47% 47% 47 45 
De: POs... 100 119% 119% 119% 118% 


Pfd 
Rath Pack webs Kemal. Stee? Sodan aie 
Safeway Strs... 3,200 15% 15% (15% 15% 
Do. 5% Pfd.. | 40 63 63 63 61 
Do. 6% Pfd.. 110 75 75 75 74% 
Do. 7% Pfd.. 120 87 87 87 81 


Stahl Meyer... 2c. serve coves casas 1% 
Swift & Go..... 3,850 164 16% 16% 16% 
ie ee 1,700 26 26 26 25% 
Trunz Pork..... ohh. wekew eahren, . ener 7% 
U.S. Leather... 400 5 5 5 4% 
a aes 3,500 8% 8% 8% 7% 
De. Pitcesax sph Senee engin - enews 56 
Ww esson | oil. 700 32% 2 2 32 
). seer ee ee ee | 
Wilson & Co. . 2,200 4 4 4 8% 
De. PIG. .22< 100 «639 39 39 87% 








Indicating and Recording 


Only a few of our indicating 
and recording thermometers 
are shown here. We also make a 
complete line of Thermometer- 


Regulators which Indicate and 
Control temperature or Record 
and Control temperature. 


Write for Bulletin 255 — THE 
POWERS REGULATOR CoO., 2725 


Greenview Ave., CuHicaco—231 E. 46th . 


St., New York — Offices in 45 Cities—See 
your phone directory. 
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CORK GUARDS 


COLD ROOMS and COLD LINES 


in Los Angeles Veterans’ Home 





Brvicient Novoid Corkboard and Cork Pipe 

Covering were used to insulate cold storage rooms 
and refrigeration pipe lines in this up-to-date veter- 
ans’ home. The insulation was installed by Warren & 
Bailey Company of Los Angeles, San Francisco and 
Fresno, California; Pacific Coast distributors for 
Cork Import Corporation. 

In the form of Corkboard, Novoid provides depend- 
able insulation for cold rooms. Made of pure cork, 
nature’s best insulator, Novoid Corkboard effectively 
resists the passage of heat and prevents moisture in- 
filtration. It is light in weight, structurally strong, 
easy toerect, and available in several widths. Thick- 
nesses range from 1 inch to 6 inches. 

Equally efficient protection for low temperature 
pipe lines is provided by Novoid Cork Pipe Covering. 
It is carefully machined to fit pipes snugly, and the 
outside is moisture-proofed with an asphalt mastic 
coating. For full information, mail the coupon below. 
Cork Import Corporation, 330 West 42nd Street, 
New York City. 


NOVOID CORK INSULATION 











Cork Import Corporation 
330 West 42nd Street, New York City 


Please send me complete details of No- 
void Corkboard Insulation and Cork Pipe 
Covering for cold storage rooms and pipe 
lines. 


Re EE NOES 5 oo dined a sceodeacecened . 





Do your bacon hooks 


pass close scrutiny ? 





ACON hooks must be clean! And clean they will be 

.. when you wash them the Oakite way. A short 

boil in an Oakite solution... a rinse . . . and you can’t 
find even a trace of fatty deposit, dirt or juice stains. 


Get These Money-Saving Data Sheets 


You'll like the thoroughness, the economy of Oakite clean- 
ing. That’s why we suggest that you write for DATA 
SHEETS giving concise, practical information on success- 
ful methods now used in packing plants everywhere for 
maintenance cleaning and washing of processing equipment. 
Your copy is waiting for you. A request from you brings 
it by return mail, postage prepaid, without obligation. 
Write today. 


Manufactured only by 
OAKITE PRODUCTS, INC., 20A Thames Street, New York, N. Y. 


Branch Offices and Representatives in All Principal Cities of the U. S. 


Ona CLEANING 


TO WYNANTSKILL 


Stockinette 
means 


Meat coverings for all classes of meat 
products. The BEST coverings at low- 
est prices consistent with good mer- 
chandise. STOCKINETTE that does 
its work in the BEST possible manner. 


Let us send you samples and quote prices 
on your requirements. Your inquiries 
will receive prompt answers 


Vynati ll MFG.co 


TROY, NEW YORK 

West seo ag Poy C. M. AEs Joop W A7peech 
0 sian 1 

aD freon & Gen sere 


TA * 131 W. Oakdale Ave., Glenside, 
\\ 


ie . Higbie, 417 S. Dearborn St., Chi <0 Illinois; 
a THEE Murphey Sales, 516 S. Winter St., Adrian, Mich. 
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SHEETER AND STACKER 


Packers who wrap product in trans- 
parent cellulose can save up to 17 per 
cent in the cost of material, it is claimed, 
through use of cellulose in rolls and 
cutting it to size in their plants on the 
automatic sheeter and stacker which is 
manufactured by the Peters Machinery 
Co. of Chicago. 

Standard machine, shown in an ac- 
companying illustration, cuts and stacks 
from the roll to any size desired from 
2 by 3 in. to 24 by 28 in. No operator 
is needed and only one adjustment is 
required. 

Cutting capacity is 55,000 small sheets 
per hour. Special attachments are avail- 
able so that 4 rolls can be cut at the 
same time, increasing the capacity to 
100,000 small sheets per hour. When 





CUTS WRAPPING COSTS 


Automatic machine which cuts and stacks 

transparent cellulose wrapping material 

from the roll. It has a capacity up to 55,000 
sheets per hour. 


cutting large sheets capacity is 2,400 
per hour, and with special attachments 
4,800 per hour. In all cases the sheets 
are stacked automatically as they come 
from the roll of transparent cellulose. 


NEW SILENT CUTTER 


Improved and cleaner cutting with 
less mashing and heating which result 
in a higher protein value in the finished 
emulsion and a correspondingly higher 
yield are claims made for a new 750- 
to 800-lb. capacity silent cutter de- 
veloped by John E. Smith’s Sons Co., 
Buffalo, N. Y. In tests conducted by 
Stahl-Meyer, Inc., and City Provision 
Co., Inc., New York City, it is said there 


Week Ending May 14, 1938 


was shown faster operating speed re- 
sulting in savings in cutting and empty- 
ing time. In addition to savings in floor 
space, the manufacturer says that the 
cutter operates easily at capacity with a 
V belt drive and one 60 horsepower 





SAVING IN CUTTING 


New silent cutter is introduced by John E. 
Smith’s Sons Co. 


motor which is mounted on a separate 
base back of the cutter. All working 
parts are enclosed. The Buffalo self- 
emptying device has been improved and 
simplified, the company claims. 


STAINLESS STEEL MOLDS 


Stainless steel meat molds, said to be 
effective in increasing yields and de- 
creasing production cost of meat loaves, 
have been announced by Hoy Equipment 
Co., Milwaukee. These are of ap- 


proximately square cross section, and 
are constructed without seams or mov- 
ing parts from heavy gauge material. 
They produce a product that may be 
stuffed in an artifieial casing or crusted 
in a hot oven or hot compound. 


When making loaves, a cover is 
slipped over one end and the mold is 
placed on a special stuffing horn. Oper- 
ator then holds mold firmly, permitting 
it to slide off horn as it is filled. A 
second cover then is slipped over open 
end and loaf is cooked and chilled in the 
regular manner. After chilling loaf 
may be removed from mold and browned 
or stuffed into a casing. 


In the latter event mold containing 
loaf is dipped in hot water, cover at 
each end is removed and mold and loaf 
are placed in a loaf stuffer. Loaf is then 
pushed out of mold into casing in the 
manner shown in the accompanying 
illustration. 

Tests show that, due to the strength 
of these stainless steel molds, they pro- 
duce a fine compact product, well liked 
by consumers. No liner is required 
when using them. 


STEAM-JET EJECTORS 


Its new offerings in two-stage, con- 
densing type, single and double element 
steam-jet ejectors has been announced 
by Worthington Pump and Machinery 
Corporation. New product has surface 
type inter and after condensors and 
is used most often in connection with 
surface condensors serving turbines in 
steam power plants. 





STUFFING LOAF IN ARTIFICIAL CASING 


Mold and loaf are placed in stuffer and loaf is pushed out of mold into casing 
in the manner shown. 
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HUMAN SKILL 
CAN’T MATCH 


THE VOTATOR! 


An expert operator is a “joy forever”—but.no human 
skill can match the mechanical control of the Votator 



















in making vegetable shortening! 


No operator can secure aeration that is uniform to the 
last thimble-full, day after day and week after week. But 
the Votator does! . . . No operator can turn out 
shortening that is always of the exact consistency and 
creaminess desired. But the Votator does! 


In short, there’s just one way to make shortening as 
good as the Votator-made product—and that is to use a 
Votator! . . . Perhaps that’s why the largest-selling 
shortenings in America are made on the Votator....Drop 
us a line and get all the facts. 


VOGT PROCESSES 
A Division of 
The Girdler Corporation 


lncorpore' 


Louisville, Ky. 


Re 
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ARD futures at Chicago were un- 
steady during most of the past week 
under the influence of rather persistent 
hedging pressure, but firmed at midweek 
with higher grains and speculative short 
covering and gained 20 to 35 points for 
active contracts. 


Market reactéd on Thursday as com- 
mission house realizing developed and 
part of the previous day’s gains were 
lost. Shorts were conspicuous buyers. A 
disappointing cotton oil consumption re- 
port for April was also credited with 
producing selling by cotton oil interests. 
Buying of October was said to be for in- 
vestment account. The market closed 
12% lower to 5 higher. 

The rally at midweek created the im- 
pression that the technical position had 
been strengthened by recent develop- 
ments, but aside from a better tone in 
the security markets and more resist- 
ance toward declines in some commodi- 
ties, there was little in the situation to 
account for the market’s action. 

May lard at one time went to a dis- 
count of about 40 points under May cot- 
tonseed oil, leading to a situation where 
lard was considerably cheaper than 
shortening. However, owing to the mid- 
week rally, the May lard position nar- 
rowed to around 5 points over May oil. 
July lard delivery at one time dipped to 
a shade under July cottonseed oil, but 
subsequently rallied to a premium of 
about %4c per pound. 


Hog Runs Liberal 


Hog runs have not been heavy but 
comparatively liberal. Leading Western 
points last week received 259,500 head 
against 270,200 the previous week and 
261,000 last year. Anticipated heavy in- 
crease in hog marketings over a year 
ago has not yet materialized. It is be- 
lieved, however, that raisers will be 
more willing sellers on any price up- 
turn. A decrease in hog production is 
not believed likely with the corn-hog 
ratio still in favor of hog production. 

Domestic cash trade in lard and hog 
products continues on a fairly satisfac- 
tory scale, but the market is still faced 
with recession employment conditions. 
Export movement of lard, however, con- 
tinues to be fairly large. 

Average price of hogs at Chicago at 
the outset of the week was $7.85 com- 
pared with $8.00 the previous week, 
$10.30 a year ago, $9.40 two years ago, 
and $9.10 three years ago. Top price of 
hogs at Chicago on Thursday was $8.25 
compared with $8.25 the same time the 
previous week, 

Average weight of hogs received at 
Chicago last week was 264 lbs, against 
249 Ibs. the previous week, 238 lbs. a 
year ago and 252 lbs, two years ago, 


PORK,-—Demand was fair and the 


Week Ending May 14, 1938 


market was steady at New York. Mess 
was quoted at $26.8742 per barrel and 
family at $24.87% per barrel. 


LARD.—Demand was fair at New 
York and the market was irregular. 
Prime western was quoted at 9.00@ 
9.10c; middle western, 9.00@9.10c; 
New York City in tierces, 8c, and tubs, 
85gc; refined continent, 8%@8%c; 
South America, 85s@8%c; Brazil kegs, 


8% @9c, and shortening in carlots, 
10%c, and smaller lots, 10%4c. 

Prime steam cash was quoted at Chi- 
cago on Wednesday at 8.35 nominal; 
prime steam loose, 7.65 nominal, and 
raw leaf, 7.62% nominal. (See page 43 
for later markets.) 

BEEF.—Demand was fair at New 
York and the market was very steady. 
Family was quoted at $28.00 per barrel. 





Small Stocks Worth the Price 


-— packers have expressed un- 
easiness over declining inventory 
values. When the small quantity of 
meats in storage (as shown in the ac- 
companying report of stocks on May 1) 
is taken into consideration, and when it 
is realized that if cured meats move at 
all it should be possible to clean up the 
limited stocks without price sacrifice, 
the only conclusion to be drawn is that 


packers have lost sight of supply and 
think only in terms of price. 

It would seem that no packer’s inven- 
tory could be heavy enough at this time 
to require him to force product on a dis- 
tressed market. It should encourage 
him to hold until the market steadied 
and prices were somewhere in line with 
costs and with supplies. New stocks are 
being put down at costs well under those 


MAY 1 STORAGE STOCKS COMPARED 









1937 
5-year Average 


1938 
1937 
5-year Average 


8-year Average 


Million Pounds 
a 


y EE EE 


LARD 


D. S. PORK 








Hot weather callsi 
will resist both MQS 


Patapar has remarkable strength when wet! 
















You can crumple it up, drench it in water 
or grease, stretch it out T-I-G-H-T! This is 
the true test of hot-weather protection! 
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Hot weather ahead! So be prepared. 

Heat brings water and grease to 
the surface of meats! And if you’re not 
using the right kind of wrapper this 
water and grease will work its way 
into the folds, and cause the wrapper 
to weaken and disintegrate. A wrap- 
per that is only grease-proof is not 


enough. For complete safety it must 


gives double protection! It resists 
both moisture and grease. 

So, don’t entrust your quality 
product to anything less than a quality 
wrapper. Insist on a paper that will 
give complete protection. Insist on 
a wrapper that is both grease-proof 
and insoluble, like Patapar! 


We'll be glad to send you samples 





be able to withstand 
moisture as well. 
That’s the advantage 


Patapar has over substi- 





tute materials. Patapar is 





of this double-duty wrap- 
per. Just tell us the type 
of meat product you 
pack, and whether you 


are interested in printed 








a double - duty sheet, that ORDINARY SHEETS GO TO PIECES or plain sheets. 


Paterson Parchment Paper Company 
Bristol, Pennsylvania 
West Coast Plant: 340 Bryant Street, San Francisco, California 


Branch Offices: 111 West Washington Street, Chicago, Ill. 


120 Broadway, New York, N.Y. 


Patapar Vegetable Parchment 


INSOLUBLE « GREASE-PROOF + ODORLESS 


Week Ending May 14, 1938 

















PRAGUE 
POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


Prague Powder Pickle Makes 
The “Safe, Fast Cure” 





The “Short time cure” is made possible by the 
Immediate Action of PRAGUE POWDER PICKLE 
in the Capillary System. PRAGUE POWDER is a 
Full Boiled Pickle, Dried and is of Uniform Strength. 
It has all the Curing Elements combined in each 
particle, dissolving quickly, giving you a Mild, 
Rich-Flavored, Tender Ham. 





There are two styles of Canned Hams: Cold Pack 
or “Polish Style’’ and a Pre-cooked Ham or the 
American Style. It took careful research and long 
practice to reach perfection. We can show you how 
to make these canned types. 


The “BIG BOY PUMP” is Ideal 


The BIG BOY is built for speed and capacity. 
PRAGUE POWDER PICKLE and the BIG BOY 
PUMP have helped hundreds of small packers to 
better profits. They can help you, too! 


THE GRIFFITH LABORATORIES 


1415-31 West 37th St., Chicago, Illinois 
Eastern Factory and Office: 35 Eighth St., Passaic, N. J. 


Canadian Factory and Office: 1 Industrial St., Leaside, Toronto, 12, 
Ontario, Canada 
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x» BETTER SAUSAGE 
* BETTER SALES 
* BETTER PROFITS 


You can reach this profitable goal, as many 
sausage packers already have, by using pow- 
dered PIMIEXO! With distinctive flavors to 
help make your products outstanding, your sales 
force can forge ahead to BIGGER, BETTER 
SALES! 


A natural sweet red spice, powdered PIMIEXO 
is produced in U.S.A. and used extensively in 
sausage manufacture to bring out the full appe- 
tizing flavor and brilliance of each particular 
kind of sausage. 


PIMIEXO is economical. It is milled fine and 
spreads evenly, requiring only a small quantity 
for satisfying results. 


Immediate shipments from Los Angeles, Chicago, 
Kansas City, Houston and New York. 


Now is the time to cash in on Better Sausage, 
Better Sales and Better Profits. 





Are You Using 
DON Garlic and Onion Powders? 


Conveniently handled without 
waste. Uniform Strength. 


Chili Products Corporation, tr. 


1841 E. 50th St. 
LOS ANGELES, CALIF. 





















540 N. Michigan Ave. 
CHICAGO, ILLINOIS 
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of product already in cure. Product on 
hand should be moved out in line with 
its cost, and not in line with replacement 
values. 

Stocks of meat and lard on hand in 
the United States on May 1, 1938, were 
low. Lard stocks showed a little in- 
crease during the month, and the quan- 
tity of dry salt meats in process of cure 
were slightly higher than on April 1. 
All stocks were much smaller than those 
of May 1, 1937, and were smaller than 
the 5-year-May 1 average. 

Pork meats in storage totaled a quar- 


the United States on May 1, with com- 
parisons, is reported as follows by the 
U.S. Bureau of Agricultural Economics: 


May 1, Apr.1, 5-year.av. 
"38, Ibs. "38, Ibs. May 1-lIbs. 
29,422,000 37,991,000 47,521,000 
7,985,000 9,868,000 11,212,000 
2,496,000 2,642,000 7,561,000 
Pork, frozen. ...166,970,000 190,353,000 185,655,000 
D. S. in cure. 41,050,000 40,207,000 45,246,000 
D. S. cured... 39,558,000 43,854,000 44,622,000 
8. P. in cure. .136,998,000 146,977,000 196,093,000 
8. P. cured...115,510,000 122,556,000 141,401,000 


Lamb and mut- 
ton, frozen... 


Frozen & cured 


Beef, frozen.... 


2,131,000 2,901,000 2,489,000 


the period of $8.05 was made on Tues- 
day and the high top of $8.25 on Thurs- 
day. Average price was below $8.00 
each day until Thursday when it 
reached $8.05. Good butchers weighing 
up to 240 lbs. commanded highest prices. 
Supply of packing sows continued small 
but quality was good. Receipts at the 11 
principal markets during the 4-day 
period totaled 194,000 head, which was 
1,000 less than a week earlier and 33,000 
more than a year ago. 

A strengthening factor in the market 
was the government report of storage 


ter of a billion pounds less than those on trmgs, etc.... 63,728,000 69,884,000 64,682,000 stocks on hand in the United States. 
hand on May 1 last year. At that period TM! -------- 121,702,000 121,816,000 129,055,000 This showed stocks at a low point for 
the effect of the heavy marketing of Product placed in cure during this season of the year. Meats for sau- 
hogs during the winter and spring was edhe EO ee “tana aanae sage manufacture, for cure and those in 


still apparent. There had been a tend- 
ency to accumulate as much as possible, 
in view of the expectation that hog runs 
would show a sharp drop during the bal- 
ance of the crop year 1936-37. 

Meat stocks on hand a year ago 
totaled 972,012,000 lbs. This included 
111,653,000 lbs. of beef and 99,431,000 
lbs. of trimmings and other meats for 
manufacturing purposes. On May 1 this 
year beef stocks totaled only 39,906,000 
Ibs. and frozen and cured trimmings 
63,728,000 lbs., indicating that meats on 
hand for manufacturing purposes have 
suffered the same curtailment experi- 
enced by pork stocks. 

Nearly 12,000,000 Ibs. less pork went 
to the freezer during April this year 


Beef placed in cure........ 4,234,000 4,905,000 
BE BD dics snes ndacees 35,609,000 47,394,000 
D. 8. pork placed in cure... 33,978,000 34,174,000 
S. P. pork placed in cure. ..122,750,000 129,563,000 
Lamb and mutton, frozen... 589,000 1,002,000 


Hog Cut-Out Results 


OG cut-out values this week showed 
marked improvement over those 
of recent weeks, only the heaviest aver- 
age shown in the test yielding a loss of 
over $1 per head. Product values were 
higher on all but the heaviest average, 
where they remained the same, and hog 
costs were less. 


Early in the week live hog prices 


process of cure all showed low tonnage 
and indicated that even though these 
went into storage at costs above current 
values it should be possible to move the 
limited tonnage into consumption at full 
value. 

The test on this page is worked out 
on the basis of live hog and green prod- 
uct values at Chicago during the first 
four days of the week just ended. Rep- 
resentative costs and credits were used 
in working out the test. 


EXPORTS OF SPECIAL MEATS 


Meat specialties and poultry exported 
from the U. S. in March, 1938: 





















































than in the same month a year ago and = dropped to the season’s low point but Lbs. Value. 
about 7,500,000 Ibs. less went to cure. on the last day of the period prices Kidneys and livers............ 932,300 § 81,739 
Stocks of meat and lard on hand in _ strengthened considerably. Low top for ponfiue® aa eee $51,144 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on Top NATIONAL PROVISIONER DaILY MARKET SeERvIcE, cutting 

percentages taken from actual tests in Chicago plants.) 

Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
wt, b. alive wt. lb. alive wt. Ib. alive 

180-220 lbs. 220-260 lbs. 260-300 lbs. 

Reset WHE... Sicidsa ok oecuken 14.00 15.3 $ 2.14 13.70 15.0 $ 2.06 13.40 149 $ 2.00 
PWM nn. cued te ene ae at 5.70 11.3 64 5.40 11.1 .60 5.10 10.6 .54 
embe: WON soo. sc dacitcn cls bees 4.00 15.2 61 4.00 15.2 61 4.00 15.2 61 
Lome (biegs I) ....06008 Ve 9.80 18.3 1.79 9.50 17.0 1.62 9.00 16.1 1.45 
a Ae re re 11.00 13.4 1.47 9.70 12.3 1.19 3.10 11.5 .36 
Ee take scas.t daw ess ea eeunont eres ae 2.00 9.3 19 9.90 8.9 88 
WME: MRS cre xa odds. 5555 Ss eee 1.00 5.2 .05 3.00 5.4 16 5.30 5.7 .30 
PINNOE ME SOW i5cc oc cca ac de ws 2.50 5.8 15 8.00 5.8 oan 3.30 5.8 19 
SS eee ere oe 2.10 7.2 15 2.20 7.2 16 2.10 7.2 15 
Fs Be Seis BO. Wein s kc wien 12.80 7.5 96 11.00 7.5 .83 10.20 7.5 i | 
ohio oS Sis es wy achrbia esata 1.60 10.3 16 1.60 10.3 16 1.50 10.3 16 
fi a ee ee 3.00 6.9 21 2.80 6.9 19 2.70 6.9 19 
Feet, tails, neckbones............ 2.00 Te .07 2.00 a ee 07 2.00 cnt 07 
ORM BNE WI 6 oa ee eee ears 32 nee eens 32 wise Sian 32 
TOTAL YIELD AND VALUE...69.50 $ 8.72 70.50 $ 8.33 71.50 $ 7.99 

Cost of hogs per cwt........... $ 8.04 $ 7.98 $ 7.85 

Condemnation loss............. .04 .04 .04 

Handling & overhead.......... .68 61 58 
TOTAL COST PER CWT ALIVE $ 8.76 $ 8.63 $ 8.47 
TOUCHE VARIO 6 osc bases seeee 8.72 8.33 7.99 

TOME WOR CWE. <0 6 kee 5 Hot 4 88 04 .30 48 

RAGS BU WR sae cidade sd enidecion .08 72 1.34 
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PRESCO PICKLING SALT 


and the 


PRESCO PICKLE PUMP 


The Ideal Combination 
for Artery Curing 
. & 


Made only by 
THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 


‘ . 
SIAR ; 1 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 




























SCIENTIFICALLY 
DEVELOPED 


ee ee, Colorful Lithographed METAL 
three completely equipped laborato- CONTAINERS that Sell... 
ries developing new and improved by HEEKIN 
methods for curing, coloring and 

seasoning. This is only one of the Create a favorable impression with an attractive, col- 


orful, lithographed metal container by Heekin. Today 
neither the dealer nor consumer wants merchandise 
of any kind that is not packed in an attractive con- 
tainer. For years Heekin has served packers with 
lithographed cans for every requirement. Today 
Heekin personal service is ready to assist you in mak- 
ing your present container more attractive . . your 
selling job easier. Write for information. 


factors that guarantee profits for you 
by using Stange Products. 


Was. J. STANGE Co. 


2536-40 W. MONROE|ST., CHICAGO 


Western Branches: 923 E. 3rd St., Los Angeles; 1250 
Sansome St., San Francisco. in Canada: J. H. Stafford 
ladustries, Lid., 24 Hayter St., Toronto, Ont. 

















THE HEEKIN CAN CO. 


CINCINNATI, OHIO 


ea —- 
oe —~ 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 

Week Week Nov. 1, 
ended ended 1937 to 


May7, May8, May 7, 
1938. 1937. 1938. 








PORK. 

To bbls. bbls. bbls. 
United Kingdom ........ oven pa oe 65 
Gomtimemt oc cccvceseccces 45 osee 109 

WORE bc ivikcesetsnceses 45 ise 174 


BACON AND HAMS. 
M lbs. M Ibs. M Ibs. 








United Kingdom ........ 550 613 97,020 
Continent ........scsee0. 40 coe 1,989 
West Enos 2... cccccese een cows 564 
N. A. Colonies........ 1 eae 59 
Other Countries ......... ¢e00 cone 56 
| eer ee 591 613 99,688 
LARD. 

M Ibs. M Ibs. M Ibs. 
United Kingdom ........ 447 1,033 73,832 
Continent .......... ; 147 o4 5,490 
Sth. and Ctl. Ameri 123 éene 1,720 
an Indies ..... ee 75 5,078 
B. A. Coloni . 2 16 
Diner Countries . ° 84 
BOONE. ccccscccststcess 794 1,171 86,220 

TOTAL EXPORTS BY PORTS. 

Bacon and 

Pork, Hams, Lard, 
From bbls. Mlbs. M Ibs. 
DE EEE ccccactersunen 45 584 284 
OGTR. ccvcccccccceceseece eevee 6 175 
New Orleans ............ 198 

ON, aaa — sees 
MEOMERE occcccsccccesocse pees 1 48 
EO WOR. cccsn0sctoces 45 591 794 
Previous Week .......... 5 481 1,503 
WOEES BHO... cvcccccces see 8,327 1,923 
Cor. week 1937.......... vine 613 1,171 

SUMMARY NOV. 1, 1937 TO MAY 7, 1938. 

1937-1938. 1986-1937. 
ee re rere 35 51 
Bacon and Hams, M lbs....... 99,687 83,808 
SAGE, TE DR on cccccccccecceces 86,22 54,627 


MEAT IMPORTS AT NEW YORK 
For week ended May 6, 1938: 









Point of Amount 
origin. Commodity. Ibs. 
Argentina—Canned corned beef............ 945 

—Roast beef in tins.............. 76,824 
—Brisket beef in tins............ 15,984 
Brazil—Canned corned beef..............++ 627, 
Canada—Fresh chilled pork cuts........... 390 
—Fresh chilled pork livers.......... 3860 
—Fresh chilled calf livers.......... 1,100 
—Fresh frozen ham..............++ 21,051 
—Fresh chilled veal livers........ + 180 
—Fresh frozen beef cuts........... 20,547 
—Smoked sausage ........0.5.50008 40 
—Smoked bacon ........000---0000+ 5,250 
Denmark— = BR Gee ccc vesccctves 346 
ham in tins............. 3,370 
France—C Cooked eee 484 
Germany—Smoked ham ..........+... ‘wot ee 
Holland—Cooked ham in tins........... .. 20,754 
Smoked ham .........e+0000555 . 1,707 
Italy—Smoked ee rrr 11,082 
—Dry cured ham.........--seee-++: . 187 
Lithuania—Fresh frozen pork cuts.. 10,000 
—D. 8. pork cuts ,000 


—Smoked bacon 8,309 
—Smoked ham ...... 8,275 
—Cooked ham in tins. 33,979 
—Cooked picnics in tin ... 36,949 
—Tinned luncheon meat.......... 18,162 
Poland—Smoked bacon ................ .. 84,465 
—Cooked veal in tins............ . 6,205 
—QJGGNOG BOGE cc cccccccccccscces .. 510,635 
—Cooked pork butts............... 10,014 
—Oooked picnics in tins........ ....108,526 
—Cooked pork loins in tins.......... 27,000 
Uruguay—Canned corned beef..........+.... 8,600 
—Canned roast beef............... 45,000 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended May 7, 1938, were: 


Week Previews Same 

May 7. Week. Week ‘37. 
Cured meats, Ibs.14,761,000 12,286,000 14,472,000 
Fresh meats, Ibs.47,186,000 40,579,000 45,669,000 
Lard, lbs........ 2,090,000 1,658,000 2'605,000 


Week Ending May 14, 1938 





LARD— 


May 
July 


LARD— 
May ... 7.97 8.30 7.97% 
July ... 8.17% 8.42% 8.17% 
Sept. ... 8.37 8.65 8.37% 
Oct. 8.70 8.50 
Dec eee ees 
TOR. oe cece 
CLEAR BELLIES— 
MAF 200 cow 
GU. ace cnee 
THURSDAY, MAY 12, 1938. 

LARD— 
May . 8.2 8.22 8.17 
July - 8.35 S37 Sorts 
Sept . 8.57% 8.57 8.50 
Oct. . 8.65 8.67 8.57% 
Dec. . 8.40 ewer oe 
Jan. © cee 
CLEAR BELLIES— 
ee ee 
PE ic4¢ ‘cess 

FRIDAY, MAY 18, 1938. 
LARD— 
May 8.25 8.35 8.22% 
July 8.35-37% 8.52% 8.35 
Sept. 8.60 8.72% 8.60 
Oct. 8.65 8.80 8.65 
FOR. oe coes 
CLEAR BELLIES— 
aa 
GUE owe cece 





FUTURE PRICES 


SATURDAY, MAY 7, 1938. 


Open. High. Low. 
7.97% ome 

8.50 8.50 

8.60 8.60 





MONDAY, MAY 9, 1938. 
-90 7.95 7.87% 
20 8.15 


WEDNESDAY, MAY 11, 1938. 
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MORE LARD EXPORTED 


(Lard exports as percentage of total production.) 


Pet. 


Make 


—36 





1930 


1932 











CASH PRICES 


Based on actual carlot trading Thursday, 
May 12, 1938. 





12-14 
Short Shank %c over. 


BELLIES. 
(Square cut seedless) . 
Green. *D.C. 
15% 16 
145% 15 
185% 14 
13 14 
12 13 
11% 12 


*Quotations represent No. 1 new cure. 
D. 8. BELLIES. 


Clear. Rib. 
buhs sendeeneewesaeons 10 oese 
pnaueecbskeleseaneeee 10 atee 
beads baeubenboeonant® 10% 20 “ot 
weteeseesesensseeseee MMS oy 

senhtaeadeeseewe 3 4 
vesounsnmnianetsssnes Jay H 


OTHER D. 8. MEATS. 
Extra Short Clears.......... 35-45 9a 
Extra Short Ribs............ 35-45 9a 
Regular Plates ............- 6- 8 7 
Clear Plates ........0.+-0055 4-6 6 
TOW OCS 2 nnccccsece oecccecenecceses 7 @7 
Green Square Jowls. .......0..sceeceeeeeneees 8 
Green Rough Jowls...........seesceeeeenenee 7 


Prime Ste@m, W0Se.......ccccesccccccces 7.52 
Neutral, tm tlerces......ccccccccccccccecs 9.62 


Prime Steam, Cash. ...........ceeeeeenees ‘eee 
WOW TOE eiiccaceccceececccucesecccccens 7.62 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 


May 1, 1938, with comparisons: 
Mayl, May 1, 5 Yr ay. 
1988. 1987." 1983-37. 
Milbs. = M Ibs. 











I an iki 0k asda See 12,173 6,763 
FOR Cer 5,270 . 
Roasters ...... - .. . 11,986 17,438 15,262 
ERE ETS 14,005 
aah hws saeaens 14,744 26,750 15,427 
SE. <ciaeaendecas ..» 1,438 1,983 857 
Miscellaneous .......... 10,650 14,408 9,040 
Total Poultry ........ 59,971 4, 888 60,212 
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CKINGHOUSE BY-PRODUCTS 


QQ 
Si) 
2sac HAMMER MILLS 


Cut Grinding Costs—insure more uniform 
grinding — reduce power consumption and main- 
tenance expense— provide instant accessibility. 
Stedman’s extreme sectional construction saves 
cleaning time. Nine sizes—5 to 100 H.P.— 
capacities 500 to 20,000 lbs. per hr. Write for 
catalog No. 302. 
















FOUNDRY ana. 
MACHINE WORKS 


COOKING TIME REDUCED 


V3 to 1 By Grinding 
in the 
M&M HOG 


CUTS RENDERING 
Costs 
Grinds fats, bones, 
carcasses, viscera, 
etc. — all with equal 
facility. Reduces 
everything to uni- 
form fineness, Ground 
product gives up fat 
and moisture content 
readily. Saves steam, 
power, labor. Low 














Sizes and types to meet every 
requirement. Write for Bulletins. 


MITTS & MERRILL stsu” ition “me 
Builders of Machinery Since 1854 praeenee BR we a 
1001-51 8S. Water St., Saginaw, Mich. ity. 





504 INDIANA AVE., AURORA, ‘INDIANA, U.S.A. Founded 1834 


“JAY BEE” 


Grinds meat scrap, 
fish scrap, tankage, ° 
eracklings, dried 
bone, fertilizer in- 
gredients, etc., at 
a lower cost per ton 
than any other 
grinding equip- 
ment. 
Practically indestructible. 
Delivers finely finished, uniform product in one con- 
tinuous operation without use of cage mills, screens 
or elevators. Sizes: 12 h. P. to 100 h.p. 
%o P 





All Steel Construction. 














! 








For luncheon meats, 
bologna and sau- 
sage. Come attrac- 
tively printed. Mod- 
ern designs submit- 
ted for approval. 


BEMIS BRO. BAG CO. «+ ST. LOUIS - BROOKLYN 














Write for grinding facts, prices, terms, etc. 


J. B. SEDBERRY, INC., Dept. 96, Franklin, Tenn. 





ARN | 





REFUNDING BROKERAGE FEES 


An order has been issued by the Secre- 
tary of Agriculture, effective May 5, di- 
recting a certain Eastern packer to 
cease and desist from the practice of 
directly or indirectly refunding or re- 
mitting brokerage fees to any buyer of 
meat and meat food products while the 
company is at the same time paying 
brokerage fees on sales to other buyers 
without directly or indirectly returning 
such fees to them. 

The Secretary found that the packer 
had “made and given in commerce an 
undue and unreasonable preference and 
advantage to the Great Atlantic and 
Pacific Tea Co.” in that the firm had re- 
funded to the tea company a percentage 
of the purchase price of meat through 
C. J. Noell, employe of the chain, while 
selling meats to others without return- 
ing a percentage to the purchasers. 

The Secretary’s order is the latest ac- 
tion in a series of cases involving the 
Great Atlantic and Pacific Tea Co. and 
its buying relations with meat packers. 
The chain was buying meats from pack- 
ers through Noell, a salaried employe of 
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te four tons 


Leeds 9 





To Sell Your Hog Casings 
in Great Britain 


STOKES é& DALTON, LTD. 








communicate with 


ENGLAND 




















the A. & P., who received brokerage 
fees from the sellers and after deducting 
expenses remitted the balance to his em- 
ployer. Packers and the chain were 
charged with use of an unfair and dis- 
criminatory trade practice in violation 
of the packers and stockyards act. 


Hearings and inquiry were held late 
in 1935 and a number of packers signed 
stipulations with the Secretary of Agri- 
culture in which they agreed to discon- 
tinue the practice. The A. & P., which 
changed its purchasing set-up in De- 
cember, 1935, to a central buying office 
drawing percentage allowances, fought 
the charge and questioned the Secre- 
tary’s jurisdiction on the ground that it 
was not a packer. 

However, effective February 2, 1937, 
the chain was ordered to cease and de- 
sist from unfair trade practices in pur- 
chasing meats. It was also called upon 
to stop concealing the true relationship 
between the company and its employe, 
to stop permitting the employe to mis- 
represent that he was in the brokerage 
business, and stop permitting the em- 
ploye to collect from packers a charge 


405 Lexington Ave. 





GEO. H. JACKLE 


Broker 
Offerings Wanted of: 


Tankage, Blood, Bones, Cracklings, Hoofs 


New York City 








that exceeded actual and reasonable ex- 
pense incurred in providing service ren- 
dered. 

In the meantime, the chain’s general 
buying policy had been modified after 
passage of the Robinson-Patman price 
discrimination act. In its relations with 
other food manufacturers it was charged 
by the Federal Trade Commission with 
accepting allowances in lieu of broker- 
age. This case is now pending in the 
courts, the FTC having decided against 
the chain. 


PRODUCE IN COLD STORAGE 
Cold Storage holding of butter, cheese, 


and eggs on May 1, 1938: 
May 1 
May 1, May 1, 5-Yr. Av 
1938 1937 1033-37 
M Ibs, M Ibs M Ibs 
Butter, creamery 7,663 6.406 19,540 
Butter, packing stock . 15 230 
Cheese, American 52,404 70,584 65,749 
Cheese, Swiss 3,909 $3,261 ,, 853 
Cheese, brick & Munster. 674 759 405 
Cheese, Limburger ..... 555 801 281 
Cheese, all other . 5,240 7,001 6,607 
Eges, shell, cases... 4,168 4,405 3,300 
Eggs, frozen os 88,186 115,729 
Frozen, case equivalent... 1,956 2,520 8,307 
Total case equivalent 
both shell & frozen... 6,124 6,025 6,616 
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TALLOW.—A moderate volume of 
trade but a steady tone prevailed in 
the tallow market at New York during 
the past week. An estimated 200,000 
to 300,000 lbs. of extra changed hands 
at 5%c, delivered, or unchanged from 
the previous week. Steadiness at New 
York was in face of reports of an easier 
outside market. Trading was reported 
in other Eastern areas at 5%c and in 
the midwest at 5c. The New York mar- 
ket was in a position where there was 
no pressure of supplies, as producers 
were well sold up for this month and 
part of June. Consumer demand was 
not aggressive or large, but was suffi- 
cient to maintain prices. 

At New York, special was quoted at 
45% @4%c; extra, 5%c, delivered, and 
edible, 5% @6c in packages. 

Foreign tallow offerings at New York 
showed no change during the week. 
South American No. 1 was quoted at 
4% @4'%4c; No. 2, 4% @4%c, and edible, 
4% @4%c, all c.i-f. 

Tallow futures at New York were 
rather quiet and barely steady. Prices 
were off 5 to 15 points on the week with 
July trading at 5.30. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, May-June shipment, was 
unchanged at 22s. Australian good 
mixed, May-June shipment, was un- 
changed at 19s 3d. 

Trade was light in tallow at Chicago 
during the past week but the market 
was about steady. Prime moved last 
weekend at 5%c, delivered midwest 
point, and round lot at 5c. Large con- 
sumers’ interest was mostly for deferred 
shipment and nearby inquiries were 
slow. Edible offered at 5%4c, f.o.b. pro- 
duction point on Tuesday. Special sal- 
able at 4%c, Cincinnati, for July. Edi- 
ble sold at 5%c, f.o.b. production point 
and No. 1 at 45%c, outside point. Trade 
was slow on Thursday and quotations 
were about unchanged. Chicago quota- 
tions, loose basis, on Thursday were: 


Edible tallow ....... bid latottes toler 4 @ 5% 
Fancy tallow ..... aa @ 5% 
Prime packers . --+. SH@ 5H 
Special tallow .... - @ 44% 
ek eb IC etacanvewaseewews soe. 44@ 4% 


STEARINE.—The market was dull 
and unchanged at New York. Oleo was 
quoted at 6c, plant. 

The market was quiet and without 
change at Chicago at 6c. 


OLEO OIL.—Demand was rather 
quiet at New York but the market was 
steady and unchanged. Extra was 
quoted at 7% @8%c; prime, 7% @7 Se, 
and lower grades, 6% @T7éce. 

Extra oleo oil was steady but quiet 
at Chicago at 8%@8%c and prime was 
quoted at 8@8\ec. 


Week Ending May 14, 1938 


LARD OIL.—Demand was routine 
and the market was without change at 
New York. No. 1 was quoted at 8%%c; 
No. 2, 8%c; extra, 94%c; extra No. 1, 
8%c; extra winter strained, 944c; prime 
edible, 11%c, and inedible, 9%c. 


NEATSFOOT OIL.—Demand was 
rather quiet at New York with the mar- 
ket steady and unchanged. Cold test 
was quoted at 16%4c; extra, 94%c; No. 1, 
8%c; pure 11%c, and prime, 9%c. (See 
page 43 for later markets.) 


GREASES.—Consumer interest in 
the grease market at New York was 
moderately well maintained around 4%c 
for yellow and house, the levels at which 
business last passed. Offerings con- 
tinued rather limited with the market 
fairly well sold up. Demand was not 
aggressive, although there were reports 
of fair trade in finished soap products. 
Interests connected with some of larger 
soapers reported that consumer soap 
buying has fallen off quite a little and 
that the demand from distributors has 
slowed up. Quieter trade in soap finds 
reflection in less demand for materials. 


At New York, yellow and house was 
quoted at 4% to 4%c; brown, 3% to 4c, 
and choice white, 54%c nominal. 

Trade in grease market at Chicago 
during past week was fairly quiet and 
prices on some grades were off a little. 
Brown grease sold at 3%c, Chicago, last 
weekend and couple tanks unusually 
good brown at 4c, Cincinnati and Chi- 
cago. White grease offered at 54¢c, Chi- 
cago, on Monday. Tank yellow sold at 
4%c, Chicago, on Tuesday. White grease 
sold at 5%c, Chicago, and reported same 
basis Cincinnati. Two tanks yellow sold 
at 43c, Chicago. Bids of 5%4c, Chicago, 
reported Thursday for white grease; 
asking 54%c. Yellow grease reported at 
4%%c, Chicago. Chicago quotations, loose 
basis, on Thursday were: 


Choice white grease... ........e ec eee e ee 5% @ 5% 
D-TRAED GUGRES oc cccccccccececseqeececs @ 53 
ED PIED Vaceccatcdccancner ‘ @ 44 
Yellow grease, 10-15 f.f.a.............. 4% @ 4% 
Yellow grease, 15-20 f.f.a......... -. 4%@ 4% 
BYOWR GTOABO oo cccccccccsccceseces 384@ 4 


BY-PRODUCTS MARKETS 
Chicago, May 12, 1938. 
By-products markets very quiet. 
Prices nominal to weak. 
Blood. 


Blood market quiet and quotation 
nominal. 
Unit 
Ammonia 
Unground ......00. $ @2.35 


Digester Feed Tankage Materials. 


Market easy with second grade 6 to 


10 per cent product quoted $2.00 & 10c. 
Unground, 10 to 12% ammonia... .$ @2.25 & 10¢ 


Unground, 6 to 10%, choice 
GEE | as des sa veeweccucbecesbe 
CAGES TROUR. in Kcctpcessesctcaves 


Packinghouse Feeds. 


Prices unchanged to weak. Market 
quiet. 


b end & 10c 


Carlots, 
Per ton. 
Digester tankage meat meal, 60%...$ 40.00 
Meat and bone scraps, 50%.......... 
I, eres nsddnvecenséa skeake 
Special steam bone meal............. 


Bone Meals (Fertilizer Grades). 
Market steady. 


Per ton. 
Steam, ground. 3 & 50.............0. $ 16.00 
GSR, RE, BS Ge GA oecccccevecess 17.00 


Fertilizer Materials. 
Market continues quiet and weak. 


Per ton. 
High grd. tankage, ground, 
PR UE oS. ceceeeneainws . @ 2.25 & 10¢ 
Bone tankage, ungrd., low gr., 
BS Sea @15.00 
SSE SE Sika a cen sn besnvesnta @ 2.50 


Dry Rendered Tankage. 


Market continues weak with prices 
easy. 


Hard pressed and expeller unground, 

OUP GE BOG ciiceweeinsecaees $ @ .5O0 
Soft prsd. pork, ac. grease & qual- 

BNE EN» cuban eb Sha Seen > clean ine @35.00 
Soft prsd. beef, ac. grease & qual- 

BE, UE  Scabacaskhcamcde ean taaene @27.50 


Gelatin and Glue Stocks. 


Gluestock markets are quiet with 
prices showing some further weakness 
for product on lL.c.l. basis. 


Per ton. 
CEE RUIN oon ewenccccninescecsts $ 20.00 
I, I oo nin white dae ate 16. 18.00 
Cattle jaws, skulls and knuckles.... 18.00 
ee SED a vabinteace 6ante ons - ¥. 13.00 
Pig skin scraps and trim, per Ib., Le.L @ 4%ec 


Horns, Bones and Hoofs. 


Markets quiet with some price weak- 
ness. 


Per ton. 
Horns, according to grade........... $45.00@ 75.00 
SORE GE Saiennincis cues ancesacseaees 23. 
SE cicnneh deh anaeeeen caine ena 13. 14.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 
Hog hair market quiet. Crude winter 


take-off $45@50 per ton delivered. Sum- 
mer take-off $25 per ton delivered. 


Coil and field dried hog hair............ 1% @2%e 
Processed black winter, per Ib. . ree ~ Gee 
Cattle switches, each*....... ~ a aeee AD MeQ@2e 


*According to count. 


ANIMAL FAT IMPORTS 


Imports of edible animal fats and fat 
products into the United States during 
March, 1938, are reported by the U. S. 
Department of Commerce: 


Lbs. Value. 
Lard compounds .......... - 106,449 $ 6,297 
Wh GUND aanccdaccanceq gcneus — Senbem 
Oleomargarine = ‘ 454,901 37,265 
Beef and mutton tallow ~” oeaee.. iain 
Gelatine, edible ............ 469,723 159,976 


mongers rye 











FAT MARKETS IN FRANCE 


(postal Report to The Wetional Provisioner from 
Emmanuel Welfling Bloch, 12 Rue 
Lam: \ Pa: ) 


April 30, 1938 

LARD: Market quiet; prices nearly 
unchanged on March quotations. Choic- 
est grades of refined Paris pure lard in 
boxes of 25 kilos (56 lbs.), net weight, 
are quoted 570 francs per 100 kilos 
($8.00 per 100 lbs.) for export (i.e. 
without the interior taxes). 

TALLOW: Market quiet, but firmer 
at the end of this month. Paris official 
quotation for acid melted tallow is ac- 
tually 280 francs per 100 kilos, naked. 
Fine toilet soapmaking tallow is quoted 
at 305 francs per 100 kilos and edible 
grades at 320. 

VEGETABLE OILS: Market quiet. 
Soapmaking groundnut oil quotation 
365 francs per 100 kilos, naked; against 
360 at the end of March. Edible grades 
actually quoted 475 to 510 francs per 
100 kilos, naked, against 490 to 520 at 
the end of last month. Copra oil 310 
francs per 100 kilos, naked, against 295 
at the end of March. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 

basis ex vessel Atlantic ports, 

May-June shipment ...........«.+- $ @29.50 
Blood, dried, 16% per unit.......... @ 2.60 
Fish oy dried, 11% ammonia, 10% 

f.o.b. fish factory........ 3.00 & 10c 
e... meal, foreign, 11%% ammonia, 

10% B. P. L., ¢.i.f. spot.......... @44.00 

Be GEES bcc ccssscceconvevens @45.00 
Fish scraps: acidulated, 7% ammonia, 

3% A. P. A., f.0.b. fish factories... 2.25 & 50c 
Soda nitrate, per net ton: bulk, 

Dt .vésedueadoswdesasekeseea @27.00 

in 200-lb. bags, May-June.......... @28.30 

in 100-lb. bags, May-June.......... @29.00 
Tankage, ground, 10% ammonia, 10% 

Me Be Bap Dic asocecavceccseescce 2.50 & 10c 
Taskess, bg ag  JO-18% ammonia, 

heeded tedabee 2.60 & 10¢ 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 

es OO, CEB cccercascscees $ @21.00 
Bone meal, raw, sa% and 50%, in 

Ser ee GU, Gd csccossscevccrs @25.00 
Superphosphate, bulk, f.o.b. Balti- 

more, per ton, 16% fat...........+. @ 8.50 

Dry Rendered Tankage. 
GP GRIGG 6 5 oc nccncscesescecence @60c 
SPS siccranadedasatoedodes @62%e 


(Special Report to The National Provisioner.) 
New York, May 11, 1938. 

Ground dried blood is offered at $2.60 
per unit of ammonia, f.o.b. New York, 
and no doubt bids will have to be ac- 
cepted as there is hardly any demand 
for blood at present. 

Ground fertilizer tankage last sold at 
$2.50 and 10c, and unground feeding 
tankage at $2.60 and 10c, f.o.b. local 
shipping points. 

Dry rendered tankage is lower in 
price and the demand has fallen off. 

The fertilizer spring season around 
this part of the country is nearly at an 
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end and buyers are showing very little 
interest in fertilizer materials for fu- 
ture delivery. 

The foreign potash prices were an- 
nounced for the season June 1, 1938 to 
May 31, 1939 and there is no change in 
the prices or discounts from last season. 


TALLOW FUTURE TRADING 
Tallow transactions at New York: 
SATURDAY, MAY 7, 1938. 





High. Low. Close. 
BP cstendsseecnacee eves eeee 5.10@5.30 
St sa rhieeeeneieee 5.20@5.30 
ST stkveves¢ctcesese 5.25@5.35 
OS ECR 5.30@5.45 
CEE Sc cccocsceeres 5.35@5.50 
MONDAY, MAY 9, 1938. 
ME ceeeccses vecceas 5.25 5.25 5.10@5.25 
cr ee 5.30 5.30 Het ted 
PEE ccccccecees doa 5.25@5.45 
GED cvccsccuvecese 5.80 
TUESDAY, MAY 10, 1938 
SND cnsccccctecscece Hert ta 
— Saree e 5.10@5.30 
September .,......... Heo> Hey 
EE 88sb Ns Wee des 5.25@5.45 
WEDNESDAY, MAY 11, 1938. 
SD Wwh<uccnpeuees-<os ae ae @5.10 
ME. wuninar i600 ee aha Pan'd anae 5.15 
September ........... vue wavs 5.25 
GD cécacxesccpee a 5.25 
THURSDAY, MAY 12, 1938, 
NN Best uh ches beee-em 5.10@5.25 
BN aes oa 5.10@5.25 
Septem ae <ccawbeesus 5.25@5.40 
eer ee 5.30@5.45 
FRIDAY, MAY 13, 1938. 
DE siivteidetabavewe 5. oes 25 
ME Sdde< ce waeiemkee 5.10@5.25 


ENGINEER WRIGHT TALKS 


(Continued from page 19.) 


doing good work and I appreciate your 
interest and effort. 

ENGINEER WRIGHT.—T hanks, 
Boss. We’ve made some progress, but 
we can do better. 


Spending to Save 


PACKER BURKE.—Providing, I 
suppose, I’m willing to invest more sums 
in the boiler room. I don’t know why 
I ever permit you in this office. Every 
time I talk to you it costs the firm 
money. Aren’t you ever going to be 
satisfied with the condition of the boiler 
room? 

ENGINEER WRIGHT.—I don’t take 
those remarks seriously because I know 
very well you don’t expect me to be 
satisfied. And I suspect you never are 
going to be satisfied as long as there 
are big returns to be made from small 
investments to improve boiler operating 
methods and efficiencies. I would feel I 
were neglecting my duty if I did not 
keep you informed of the money-saving 
possibilities in the power plant. Once 
you have the facts, the responsibility 
is yours. 


Cooperation Gets Results 


PACKER BURKE,.—O. K., Bill. Let’s 
leave it that way. I guess you and I 
understand each other. We have co- 
operated pretty well so far, and there 


are no reasons why we can’t continue 
to work together. What’s. on your 
mind today? 

ENGINEER WRIGHT.—I want a 
steam flow meter for each of our three 
boilers. 


PACKER BURKE.—I know you 
wouldn’t ask for these instruments un- 
less you need them, and I have learned 
from experience that you always have 
the facts to back up your claims for 
savings. I suppose, therefore, I will 
have to agree to the purchase of these 
steam flow meters. However, as a mat- 
ter of information, I would like to 
know why steam flow meters on our 
boilers will be an advantage. 


ENGINEER WRIGHT.—When I 
first came on this job I could tell you 
almost anything and get away with it. 
However, I’m beginning to be just a 
little suspicious. While you probably 
will not admit it, I think you have been 
studying up on coal combustion and 
steam generation. You sure have 
progressed in obtaining an understand- 
ing of the fundamentals of boiler opera- 
tion—so much in fact that I now feel 
I must be very sure of my facts when 
we discuss boilers and boiler operation. 


Executive Responsibility 


PACKER BURKE.—No, I haven’t 
been studying up, as you put it. What 
little information I have on boilers, fuel 
and steam has been gained from our 
conferences. As the executive respon- 
sible for the success of this business I 
should know much more than I do about 
our power plant, not only because it is 
important to our operations but also 
for the reason that unless it is properly 
operated preventable losses may be high. 
However, I think our steam and power 
operations are now in capable hands. I 
am content, therefore, to rely on your 
weekly reports to keep in touch with the 
situation. Now what about flow meters 
on the boilers? 

ENGINEER WRIGHT.—It’s a long 
story and I don’t suppose you will care 
to take the time to hear all of it. We 
need these meters to cut costs further by 
operating our boilers more efficiently. 

PACKER BURKE.—So I suspected. 
But just how will flow meters enable us 
to cut costs? 


Flow Meters Cut Costs 


ENGINEER WRIGHT.—In a num- 
ber of ways. Boilers, as you know, are 
operated efficiently only when the loads 
on them are held within certain limits. 
Without flow meters there is no way to 
determine what each boiler is ac- 
complishing. One boiler, under certain 
conditions, may be carrying a load 
greater than is economical and another 
may be loafing. Steam meters make 
possible a uniform load distribution be- 
tween the various units. The instant 
one boiler varies from its determined 
load the flow meter points it out from 
all others and corrective measures may 
be applied instantly. 

PACKER BURKE.—Explain. 


(Continued on page 53.) 
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OTTONSEED oil futures at New 

York backed and filled in a smaller 
volume of trade and over a narrower 
range during the past week. Traders 
awaited the end of the May delivery as 
well as the April statistical report. 
Prices did not get far in either direc- 
tion with sentiment so divided, but the 
market did not display particular weak- 
ness at any time. 

Cotton oil consumption in April to- 
taled 231,975 bbls., which was not up to 
trade expectations (see earlier esti- 
mates). 


There was scattered absorption on 
resting orders on the declines, but 
profit-taking appeared on the ‘bulges. 
Relative tightness in nearby deliveries 
was a constant help to values, although 
serving to keep down interest in the 
later months. Deliveries on May con- 
tracts, amounting to 104 lots, were 
readily taken care of without circulat- 
ing to any extent. May oil showed a 
tendency to lose some of its premium 
over July toward midweek, but the May 
was expected to behave erratically until 
it expires on May 14. 


There was nothing within the market 
of a very helpful nature. Cash oil de- 
mand continued surprisingly quiet 
throughout the week. 

Unfavorable rainy weather in the 
Western cotton belt aided the market at 
times. Allied and other commodity 
markets were unsteady until Wednes- 
day when the lard market scored a 
rally upwards of 4c per pound. 

According to reports circulating in 
the trade, some fair amounts of 
Brazilian cottonseed oil were bought 
this week for delivery to the United 
States. Some observers stated that 
Brazil, needing foreign exchange in the 
United States, disposed of some cotton- 
seed oil here to secure the exchange. 
The extent of these purchases will be 
watched carefully as in some local 
quarters it is believed that South 
America has quite a little unsold oil. 

While the consumer and import situ- 
ations will have considerable bearing on 
prices, the time is approaching when 
progress of new cotton crop will be- 
come the dominating market influence. 
The weekly weather report of the 
United States Department of Agricul- 
ture said that in area from Mississippi 
Valley eastward the week was mostly 
favorable for cotton. Generally light 
rains permitted active field work and 
planting made good progress in North- 
ern sections. Chopping advanced favor- 
ably in Southern districts. Showers in 
Tennessee were favorable for germina- 
tion, although stands were spotted in 
parts of the Atlantic area because of 
dryness. In the Western cotton belt, 
cool weather and frequent rains were 
unfavorable. 


Week Ending May 14, 1938 


The average estimate around the ring 
on April cottonseed oil consumption was 
256,062 bbls.; the highest was 330,100 
bbls. and the lowest was 188,130 bbls. 
Distribution in March was 359,577 bbls. 
and in April last year was 207,405 bbls. 

There was no pickup in consumer de- 
mand for cottonseed oil during the first 
10 days of May. As a result, it was 
feared that consumption will again be 
on a smaller scale. However, some 
Eastern consumers have pretty well 
cleaned up their stocks, as indicated by 
the fact that some have been buyers of 
resale lots of cotton oil in the outside 
market. Cash traders feel this indi- 
cates the market is not far from a re- 
sumption of consumer buying. 

COCONUT OIL.—A softer tone pre- 
vailed in this market at New York. 
Offerings were held at the 3%c level, 
but it was felt that 3%c could have 
been done on bids. The market was 
nominally called 3%c on the Pacific 
Coast. Demand appeared quiet. 

CORN OIL.—Market was dull at 
New York and nominally quoted at 7c. 

SOYBEAN OIL.—Offerings appar- 
ently increased a little in this market, 
but demand was quiet. At New York, 
May-June oil was reported to have been 
offered at 5%c. July forward was 
quoted at 5%e. 

PALM OIL.—Offerings were limited 
at New York, due, it was reported, to 
good European absorption of late. Nigre 
was quoted at 3.2c for shipment and 
Sumatra oil was quoted at 3c. 

PALM KERNEL OIL.—The market 
at New York was quiet and featureless. 
Prices were quoted in a range from 3.5 
to 4.15c. 


OLIVE OIL FOOTS.—Demand ap- 





SOUTHERN MARKETS 


New Orleans. 
(Special Report to The National Provisioner.) 


New Orleans, La., May 12, 1938.— 
Cotton oil prices were slightly higher 
for the week, regardless of disappoint- 
ing consumption report for April, which 
was lower than expected. There is some 
talk of improvement in May consump- 
tion thus far. Crude oil trading very 
dull, with mills awaiting new crop de- 
velopments which, together with trend 
of lard values, should be biggest factor 
in oil prices over next few months. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Texas, May 2, 1938.— Forty- 
three per cent cottonseed cake and 
meal, Dallas basis, for interstate ship- 
ments, $21.75. Prime cottonseed oil 
6% @658e. 





peared to be better at New York and 
the market was steady with sellers’ 
ideas around 7c. 


PEANUT OIL.—Demand was quiet 
and crude oil was nominal at New York 
at 7c. 


COTTONSEED OIL.—Valley and 
Southeast were quoted on Wednesday 
at 6%c paid; Texas, 65c nominal at 
common points, Dallas 6%c nominal. 

Market transactions at New York: 


Friday, May 6, 1938 
—Range— ——Closing—— 


Sales. High. Low. Bid. Asked. 
May . 9 830 829 830 a 834 
Wc «ches meee? ores 830 a nom 
July . 8 816 805 816 a trad 
BU. 5. case Veab ‘secet- eee 
Sept.. 20 808 794 807 a O8tr 
Oct. . 10 805 789 804 a O5tr 
TON. 2 tue ‘ved «0030. Ae 
Dec. . 15 796 786 795 a 96tr 

Saturday, May 7, 1938 
May . 7 835 828 830 a 834 
OD.z: 0h Sek, hee eee 
July . 7 $817 815 816 a 818 
es ere ee 
Sept... 15 807 805 807 a 809 
Ge. 5 803 800 803 a trad 
B..é. Ste ee) es 803 a nom 
Dee. . 14 798 795 ‘97 a trad 

Monday, May 9, 1938 
Mes Saco, cata’ sess, ee 
Me & -4cck oskhs oeee 830 a nom 
July . 6 813 807 812 a 816 
eee moat, | eee. enn 
Sept. . 5 801 799 802 a 806 
Oct. . 9 798 791 798 a trad 
«ance ween Oane 795 a nom 
Dec. 7 794 790 792 a 794 

Tuesday, May 10, 1938 
May . 11 834 833 834 a trad 
PM a OR ek, | Ree 830 a nom 
July . 16 818 811 812 a trad 
AGB. < Sa0s Ness eee” SEO 
Sept.. 10 807 803 801 a 803 
Ot . 3 CO THY Dea We 
DK si wes SSE See 795 a nom 
Dec. . 8 7795 795 T9l1a 793 

Wednesday, May 11, 1938 

May . 23 835 833 835 a trad 
SR ia ciatho Seare Mein 830 a nom 
July . 18 820 814 820 a 822 
Oe ee ce 
Sept.. 138 809 806 808 a trad 
Oct. . 12 803 792 800 a 802 
MN: gsca arte < eaters. Snee 800 a nom 
Dec. . 4 795 789 795 a trad 

Thursday, May 12, 1938 
May . 835 832 835 a trad 
July ..... 816 O88 S880 G87 
eee 804 802 S802 a 804 
ee 800 796 796 a 799 
Dee. . . 792 786 790 a T91 


Sales, 87 contracts. 
(See page 43 for later markets.) 
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Chicago 


PACKER HIDES.—tTrading has 
been on a very moderate scale so far this 
week in the packer hide market, with 
total reported sales slightly over 30,000 
hides. An advance of %c was paid on 
light native cows, branded cows and ex- 
treme light Texas steers, dating con- 
sidered. There is a good demand for the 
two last named descriptions and fur- 
ther sales could be made at the advanced 
price, but unsold offerings of prior to 
April branded cows are small and pack- 
ers are more interested in moving their 
earlier dating light and heavy cows, and 
also native and butt branded steers, and 
were not offering the straight April 
take-off. 


There were reports of further sales 
of Feb.-Mar. light native cows for ex- 
port and intimations that such business 
during the past few months has been 
put through quietly on a considerable 
scale. 


Native steers of Feb.-Mar. or earlier 
take-off are offered at 9%4c, last trading 
price; Association sold 900 at 9c, and 
1,000 at 9%c, dating prior to March, 
but having little bearing on the market. 
Association also moved 1,000 Mar.-Apr. 
extreme light native steers at 9c, steady 
with price last paid for straight Aprils; 
only one packer in position to offer any 
quantity and asking 9%c. 


Butt branded steers are offered at 
9%c for Jan. forward, and Colorados at 
9c for Feb.-Mar., steady prices, although 
unsold stocks more moderate on the 
Colorados. Heavy Texas steers are 
available at 9%c for Feb.-Mar. take-off. 
Light Texas steers sold previous week at 
8%c for same dating. One packer sold 
6,000 Feb. to Apr. extreme light Texas 
steers at 8%4c, or 4c up. 

Heavy native cows are firmly held at 
8%c for Feb.-Mar.; Association sold a 
ear Aprils at 8%c. One packer sold 
5,000 Jan. to Mar. light native cows, and 
another packer 4,500 Feb. to Apr. at 
8%c, with the more desirable Ft. Worth 
take-off being prior to Apr. and a few 
Aprils included with cows from less de- 
sirable northern points; Association sold 
1,000 Apr.-May early at 9c. Packers 
could sell light cows from desirable 
points readily at 8%c. Two lots total- 
ling 9,600 Feb. to early Apr. branded 
cows sold at 84c. 

Bulls are still available at last trad- 
ing prices, 7%2c for native and 6%c for 
branded bulls. 

Hide futures moved in an unusually 
narrow range, being at present 2@7 
over last Friday. 


Total federal inspected slaughter of 
eattle during April was 748,620 head, 
compared with 809,257 in March, and 
801,981 in April 1937; calf slaughter in 
April was 502,082, as against 505,619 
in March and 587,555 in April last year. 
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OUTSIDE SMALL PACKER 
HIDES.—Some sales of outside small 
packer all-weights reported this week at 
up to 8%c, selected, Chgo. basis, for na- 
tives, brands %c less, presumably dealer 
buying. Tanners’ ideas usually top at 
8c for Aprils, with some Mar. hides in- 
cluded, and are closer to 7%c for Jan. 
to Mar. take-off. Sellers usually ask 
higher prices. Couple cars Mar.-Apr. 
outside collectors’ accumulation were 
offered at 8%c and bids of 7%c were 
made for these mixed lots. 


PACIFIC COAST.—Nothing heard 
from the Coast market since the sales 
of March hides several weeks back at 
7%c for steers and 6%c for cows, flat, 
f.o.b. shipping points. April hides held 
higher. 


FOREIGN WET SALTED HIDES. 
—Fair movement in South American 
market at about steady prices. A pack 
of 4,000 LaBlancas sold late last week 
to Russia, and 4,000 LaPlatas to Japan, 
both at 68 pesos, equal to 11%%c, c.i-f. 
New York, steady; 8,000 Uruguay 
frigorifico Nacionals, 27 kilos, sold early 
this week equal to 11%c, and 4,600 
more later same basis. One lot of 2,000 
LaPlatas sold at 68 pesos or 11%c, 
steady; 4,000 more LaPlatas sold to 
Japan same basis; 1,000 Wilson light 
steers were reported at 65 pesos or 
101%6c, steady; 2,000 Rosario reject 
steers sold at 10%c, or %ece up; 1,200 
Gualeguaychu heavy average steers sold 
at 69% pesos or 11%c. 


COUNTRY HIDES.—Country ex- 
tremes appear fairly firm, with other 
descriptions rather slow. Untrimmed 
all-weights around 47 lb. av. are salable 
at 6%@7ec, selected, del’d Chgo., pos- 
sibly a shade better for very light aver- 
age, but most dealers give 7c as their 
paying limits and up to 7%c is asked. 
The narrow spread between all-weights 
and tanner selections prevents any great 
activity at the moment. Heavy steers 
and cows reported sold at 6%@6%c 
flat, equal to 7@7%4c selected; some 
offerings reported at 7%c_ selected. 
Trimmed buff weights sold at 7c, se- 
lected; some quote 7@7%c at present, 
although 744c asked. Trimmed extremes 
sold at 8%c and some are reported 
available now at this figure although 
others ask 8%c or more. Bulls 54%@ 
5%c flat nom., with up to 6c asked. All- 
weight branded hides about 6c flat nom. 


CALFSKINS.—The demand for 
packer calfskins carried over into this 
week and three packers about cleaned 
up their April skins. As previously re- 
ported, April northern heavies 944/15 
lb. sold late last week at 16c, with De- 
troit, Cleveland and Evansville at 16 %c. 
One packer early this week sold 5,000 
Apr. River point heavies at 15c; another 
sold 9,000 Apr. River point all-weights 
at 15c for both lights and heavies. There 
has been a better demand for heavies 


than for the light*end and the market 
reversed its position, with the premium 
now on the heavy end. One packer sold 
18,000 Apr. lights under 9% Ib. at 15c, 
and 16,000 Milwaukee all-weights at 
15%c for packers and 14%c for cities; 
another packer sold about 18,000 Apr. 
lights at 15c, and 5,000 Milwaukee all- 
weights at 15%c for packers; 5,000 
more Apr. lights sold at 15c. One packer 
still holds small Apr. production and 
asking 16c for lights. 

Chicago city calfskins last sold at 
12%c for both 8/10 and 10/15 lb.; no 
heavies offered, although collectors talk 
13c; couple cars 8/10 lb. have been 
offered at 13c and buyers talking down 
to 12c for lights. Outside cities, 8/15 
lb., quoted around 12@12%c nom.; 
straight countries 94%2@10c, flat. Chi- 
cago city light calf and deacons offered 
at 90c. 


KIPSKINS.—Packers moved their 
small Apr. production of kipskins last 
week, with final sales at 12%c for 
northern natives and 11%c for northern 
over-weights, southerns a cent less. 
Branded kip production was very small; 
one packer holds couple months’ accu- 
mulation and has advanced his ideas 
from 9%%c to 10c. 

Chicago city kipskins last sold at 
10c; bids at 10%4c declined, asking 10 4c. 
Outside cities 10@10%c nom.; straight 
countries 8@8%c flat, top asked. 

Packers sold their April production 
of about 11,000 regular slunks this week 
at 70c, or 10c over price paid for March 
skins. 

HORSEHIDES.—tTrading slow in 
horsehides and prices show very little 
improvement, due to liberal supply and 
restricted demand. Good city renderers, 
with manes and tails, held at $2.70@ 
2.80, selected, f.o.b. nearby points; or- 
dinary trimmed renderers around$2.40, 
del’d Chgo.; mixed city and country 
lots $2.00@2.10. 

SHEEPSKINS.—Dry pelts quoted 
10%@l1le per lb. nom., del’d Chgo. 
Packer shearlings generally quoted 50@ 
55¢c for No. 1’s, 35@40c for No. 2’s 
and 20c reported paid for No. 3’s; some 
quoting 50c for No. 1’s, 32%@35e for 
No. 2’s and 17% @20c for No. 3’s, with 
shearlings reported moving within this 
range. Old pickled skins fairly well 
cleaned up earlier; sales reported to 
have been made on spring lambs at 
$3.25@3.50. Sales of California lamb 
pelts reported at 90c per cwt. live lamb 
by outside packers. 


New York 


PACKER HIDES.—No sales of April 
hides reported as yet and trading 
awaited to establish the market. Three 
packers moved their March steers over 
a month back and total holdings are 
estimated around 15,000 April hides and 
about 20,000 prior to April. 

LATER: One packer sold 2,000 Oct.- 
Nov.-Dec. native steers at 10c. 

CALFSKINS.—Collectors sold about 
5,000 calfskins, the 4-5’s going at 92%c, 
or 2%@b5c under price asked earlier; 
last sales of 5-7’s were at $1.15, 7-9’s at 
$1.30 and 9-12’s $2.25. Offerings are 
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still moderate and packers appear to be 
holding firm, with around $1.30 talked 
for 5-7’s and $1.55 last paid for 7-9’s. 

LATER: 2,000 more collectors’ 4-5’s 
sold at 9214c, steady. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended May 13, 1938, with com- 


parisons: 
PACKER HIDES. 


Week ended Prev. Cor. week, 
May 13. week. 1937. 
Hvy. nat. . 

Sn cewmce @ 9% @ 9% 16%@l1in 

i . a 

ee @ 9% @ 9% 16%@lin 
Hey, “putt brnd'd 

ME. sescee @ 9% @ 9% — 

a y. ae 

ee @9 @9 “@16%n 
Bx. light Tex. 

wenn @ 8% He 8% 154@15% 
Brnd'd cows. @ 8% 8% 8%, 154 @15% 
Hvy. nat. 

WE ise ces @ 8% @ 1 x15%@16n 
Lt. nat. cows.  8%@ 9 @ 8 154% @16n 
Nat. bulls . @ 7% @ us @13% 
Brnd’d bulls. @ 6% @ 6% @12 
Calfskins ....15 @16 15% @16 25 @27 
Kips, nat. ... ee @ 12% @17T% 
Kips, ov-wt. 11% @11% @16 
Kips, brnd’d.. 9% @10n 94%4@10n 15 @15 


Slunks, reg.. @70 60 @80n 1.25@1.40n 
Slunks, hris. .25 @30n 25 @30n 45 @55n 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 
Nat. all-wts.. ise 8%  ™%@s8% 14 @15in 


Branded ..... 4 @ 8 7%@ 7™®§ 1 3144@ 14% 
Nat. bulls ... @ 6% @ 6% 11%@12 
Brnd’d bulls.. @ ou @ 6 104% @11 
Calfskins ... @12 @12% 20 @23 
BE évsveaes 10% Sioa 10 @10% @16n 
Slunks, reg...55 @60n 55 @70n 1.15@1.25n 


Slunks, hbris..20 @25n 20 @25in 35 @45n 


COUNTRY HIDES. 


Hvy. steers .. 7 @ 7% 7 @T7% 114 @11% 
Hvy. cows.... 7 @ 7% 7 @7™, QOtl4@il1lh% 


See @™% T%4@ T™%& 12% @13 
Extremes .... @ 8% @ 8% @l4 
Se 54%@ 5% 5%@ 6 @ 9% 
Calfskins .... 9%@10 10 @10% 16 @lin 


Sips ae 8 @ 8% 8 @ 8% 13%@14n 
Horse hide *s ...2.00@2. 70 2.00@2. 70 4.40@5.55 
SHEEPSKINS. 

Pat: Des idhisead hea@deade 3.00@3.25n 

Sml. pkr. 
DNR "sso (aualStireehaid ah ehecas 2.50@2.75n 
Pkr. shearlgs.50 @55 50 @55 1.35@1.45 


Dry pelts ....10%@11 104%%,@11 20 @22 


N. Y. HIDE FUTURE MARKETS 


Saturday, May 7, 1938—Close: June 
9.15@9.19; Sept. 9.49 sale; Dec. 8.92 
sale; Mar. 10.13 n; sales 48 lots. Clos- 
ing 3@6 lower. 

Monday, May 9, 1938—Close: June 
9.24@9.28; Sept. 9.55 sale; Dec. 9.87@ 
9.90; Mar. 10.18 n; sales 82 lots. Clos- 
ing 5@9 higher. 

Tuesday, May 10, 1938—Close: June 
9.23@9.25; Sept. 9.55; Dec. 9.86@9.89; 
Mar. 10.17 n; sales 118 lots. Closing un- 
changed to 1 lower. 

Wednesday, May 11, 1838—Close: 
June 9.23; Sept. 9.56; Dec. 9.86; Mar. 
10.17 n; sales 101 lots. Closing un- 
changed to 1 higher. 

Thursday, May 12, 1938—Close: June 
9.27; Sept. 9.57@9.60; Dec. 9.90; Mar. 
10.21 n; sales 54 lots. Closing 1@4 
higher. 

Friday, May 18, 1938—Close: June 
9.10@9.15; Sept. 9.43; Dec. 9.75@9.77; 
Mar. 10.06 n; sales 65 lots. Closing 
14@17 lower. 


Week Ending May 14, 1938 





FRIDAY'S CLOSINGS 


Provisions 


Hog products were steadier during 
latter part of week under short covering 
in May lard, scattered buying and stead- 
iness in other commodities. Packer sell- 
ing checked the upturns. 


Cottonseed Oil 


Cotton oil was steady with consider- 
able May evening up on further tenders 
which were readily taken care of. May 
tenders 119 thus far. Cash oil demand 
was quiet and crude oil was nominal 
with further rains in western cotton belt 
regarded unfavorably. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
May, 8.44; July, 8.21@8.22; Sept. 8.10; 
Oct., 8.01@8.02; Dec., 7.96. Sales 110 
lots. Closing steady. 


Tallow 
Extra tallow quoted at 5%c lb., f.o.b. 


Stearine 
Stearine, 6c lb. 


Friday's Lard Markets 


New York, May 13, 1938.—Prices are 
for export. Lard, prime Western, 8.80 
@8.90c; middle Western, 8.80@8.90c; 
city, 8% @8%c; refined Continent, 8% 
@9c; South American, 9@9%c; Brazil 
kegs, 9% @9%ec; shortening, 10%ec in 
carlots. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to May 12, 1938: To 
the United Kingdom, 135,914 quarters; 
to the Continent, 1,519. Last week to 
the United Kingdom, 85,308 quarters; 
to the Continent, 1,519. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended May 12, 1938, totaled 45 bbls. 
pork, 992,685 lbs. of lard and 130,000 
Ibs. of bacon. 


HULL OIL MARKETS 


Hull, England, May 11, 1938.—Re- 
fined oil, 20s 6d. Egyptian crude cotton- 
seed oil, 17s 6d. 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s pork plant hand- 
book, 


BRITISH PROVISION MARKETS 


Liverpool, May 13, 1938.—Provision 
market in general steady but dull; fair 
demand for A.C. hams; poor demand 
for lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 90s; ham, long cut, exhausted; 
Liverpool shoulders, square, unquoted; 
picnics, unquoted; short backs, un- 
quoted; bellies, English, 65s, Wiltshires, 
unquoted; Cumberlands, 69s; Canadian 
Wiltshires, 88s; Canadian Cumberlands, 
81s; spot lard, 46s 6d. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at 
Liverpool for the week of April 27: 


Apr. 27, Age. 3 20, Apr. 28, 
1938. 1937. 

per cwt. ok ieee. per cwt. 

American green bellies. .$14.81 $15.05 $17.09 

Danish Wiltshire sides.. 24.09 23.75 20.95 

Canadian green sides... 20.82 20.85 18.75 
—— short cut green 

WEN bc bt ceectnvaeess 20.41 20.41 20.93 

Pe refined lard... 10.93 11.12 14.59 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Associa- 
tion reports April imports as follows: 


Bacon (including shoulders), cwts.......... 28,235 
eR eS re 29,920 
pe Re ere ee pee S 


Approximate weekly consumption ex- 
Liverpool stocks is given below: 


Bacon, Hams, Lard, 
cewts. ewts. tons. 


Pe 6,712 7,356 201 
EEE ae 6,528 182 
MN UE an ki newendienae 6,338 7,362 158 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 7, 1938, were 6,036,- 
000 lbs.; previous week, 6,185,000 Ibs.; 
same week last year, 3,205,000 Ibs.; 
from January 1 to May 7 this year, 
84,580,000 lbs.; for the same period one 
year ago, 107,754,000 lbs. 

Shipments of hides from Chicago for 
the week ended May 7, 1938, were 
3,445,000 Ibs.; previous week, 3,685,000 
lbs.; same week last year 4,625,000 lbs.; 
from January 1 to May 7 this year, 
78,074,000 lbs.; same period a year ago, 
100,624,000 Ibs. 


GERMAN HOGS AND LARD 


Top hogs at Berlin were quoted at 
$17.23 per cwt. during the week of 
April 27, 1938; at $17.23 per cwt. for 
the week ended April 20, 1938, and at 
$16.79 the week of April 28, 1937. Lard 
in tierces at Hamburg was quoted at 
$10.14 per cwt., $10.20 the previous 
week and $12.70 a year earlier. 
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April Livestock 
Slaughter 


[VESTOCK slaughter under federal 
inspection during April was smaller 
than March slaughter and smaller than 
during April, 1937. Only sheep kill ex- 
ceeded last year’s April figures. 
However, when the April slaughter is 
compared with figures of April over a 
period of years it is found that the 
slaughter of cattle was exceeded only 
eight times in the past 28 years. Hog 
slaughter was among the smallest for 
April in the past 28 years, there being 
only four other times when it was 
smaller. Sheep slaughter was higher 
only three times in April during the 
past 18 years. Calf slaughter was 
higher in April in each of the past four 
years, but with those exceptions it was 
the highest for April in past 20 years. 
Slaughter during April compared 
with March, 1938, and April a year ago: 


April, March, April, 

1938. 1938. 1937. 
Number. Number. Number. 
COED. ccccccecsccee 748,620 809,257 801,981 
CED wacececesveus 502,082 505,619 587,555 
ag and lambs. “1, 424,933 1,427,623 1,334,402 
coecccececcesely 2,462,091 2,610,231 2,809,788 


Federally-inspected kill for the first 
six months of the packer year was as 
follows: 





1937-38 Cattle. Hogs. Sheep. 
November ......... 6,000 3,295,000 1,321,000 
December .......... 859,000 3,958,000 1,403,000 
EE. Cadtincesaue 829,000 4,201,000 1,552,000 
DEE ccc vecaeute 16,000 2,833,000 1,424,000 
 é0tchdebeenwe 809,000 2,610,000 1,428,000 
MET 6680 cocedobies 749,000 2,462,000 1,425,000 
WOE cecsccccecet 4,816,000 19,359,000 8,553,000 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 23,064 cattle, 5,510 
calves, 28,764 hogs and 19,724 sheep. 





CANADIAN CATTLE EXPORTS 


Export of some 200,000 head of cattle 
from Canada annually is said to be de- 
sirable for the prosperity of the cattle 
raising industry in that country. In 
1937 some 218,000 head were exported, 
of which 208,000 were shipped to the 
United States. The other major outlet 
for live cattle is England, and cattle 
can be shipped there at about the same 
cost as to Buffalo, for example. The 
rate to England, where there is no im- 
port duty, is approximately 2%c per 
pound. When shipped to the United 
States there is a tariff of 2c per pound 
and freight and other charges about 
absorb the other %c per pound. The 
chief handicap in shipping to England 
is the lack of cargo space, said to be due 
to scarcity of wheat for export. If cat- 
tle shipments are to be profitable, below- 
decks cargo such as wheat or some 
similar heavy commodity is desirable 
for shipment at the same time. 


BRAZILIAN LIVESTOCK KILL 


Livestock slaughter at establishments 
inspected by the Brazilian federal gov- 
ernment increased substantially in 1937 
over 1936 and 1935, according to the 
U. S. Department of Commerce. Offi- 
cial figures on slaughter at inspected 
establishments in Brazil are as follows: 


Steers. Cows. Calves. Hogs. 
BBB cccccce 1,496,118 507,356 104,698 953,598 
1GBS cccccce 1, 569, a 479, 627 123, 255 968, in 


Sheep slaughter totaled 38,914 head in 1937. 


CUDAHY LIVESTOCK PRIZES 


Winners of Cudahy Packing Co. prize 
trips to the 4-H Club Week to be held 
at the University of Nebraska, May 30 
to June 4, are Norman Rust of Alliance, 


Neb., George Crabill of Melbeta, Neb., 
and Keith White of Lexington, Neb. 
These boys will attend this event, with 
expenses paid by Cudahy, as a reward 
for their accomplishments in livestock 
work. In addition to these Nebraska 
trips, The Cudahy Packing Company is 
offering this year 14 other prize trips, 
including several to the National 4-H 
Club Congress, to be held in connection 
with the International Live Stock Ex- 
position in Chicago, to 4-H Club boys 
and girls in Colorado, Georgia, Iowa, 
Kansas, Minnesota, Missouri, South 
Dakota and Utah, in keeping with the 
company’s policy of promoting better 
livestock production through the me- 
dium of the national 4-H Club organiza- 
tion. 


MEAT INSPECTION CHANGES 


Recent changes in federal meat in- 
spection are reported as follows: 

Meat Inspection Granted.—Swift & 
Company, Marshalltown, Ia.; Bills & 
Boettcher Abattoir, Inc., Indianapolis, 
Ind.; Wilson & Co., Omaha, Neb., and 
Empire Beef & Provision Co., T. M. 
Sinclair & Co., Ltd., Atlantic Lard Co., 
Albert Lea Packing Co., Brennan Pack- 
ing Co., and The Provision Co. 

Meat Inspection Withdrawn.—Dold 
Packing Co., Omaha, Neb.; Roberts & 
Oake, Inc., Marshalltown, Ia., and Wil- 
son & Co., Inc., St. Paul, Minn. 


PACIFIC COAST LIVESTOCK 
Receipts five days ended May 6: 


Cattle. Calves. Hogs. Sheep. 
Los Angeles......... 5,489 1,107 2,015 4 
San Francisco....... 875 125 3,975 
Portland .....cccceres 2,575 270 «693,850 =3, oss 


DIRECTS—Los Angeles: Cattle, 8 cars; calves, 0 
cars; hogs, 118 cars; sheep, 57 cars. San Francisco: 
Cattle, 425 head; calves, 35 head; hogs, 1,525 
pons sheep, 2,600 head. Portland: Hogs, 1,010 
ead. 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., May 12, 1938.—At 20 
concentration points and 10 packing 
plants in Iowa and Minnesota, receipts 
for the first four days of the current 
week were only about 4 per cent larger 
than for the same days last week, but 
around 15 per cent heavier than for the 
same period a year ago. General trade 
undertone was only moderately active. 
Market Thursday was steady to 10c 
higher than at the close of the preceding 
week; mostly 5c up. Current prices, 
good to choice, 180-220-lb., $7.55@7.70; 
strictly choice to $7.80, sparingly; 220- 
250-lb., $7.45@7.60; 250-270-lb., $7.35@ 
7.50; 270-290-lb., $7.25@7.40; 290-350- 
Ib., $7.00@7.25; 160-180-lb., mostly 
$7.40@7.60. Light sows generally 
$6.60@6.80, with 350-550-lb. averages, 
$6.35@6.65. 

Receipts week ended May 12: 


This Last 

week. week. 
Friday, May 6........-0ssseeees 15,300 17,300 
Saturday, May 7......cccscevces 22,000 19,000 
Monday, May 9.........-.+ee++- 26,300 33,400 
Tuesday, May 10..........-+++- 17,100 14,400 
Wednesday, May 11............ 19,300 13,200 
Thursday, May 12........-++++- 15,500 14,400 





CANADIAN LIVESTOCK PRICES 






STEERS. 
Week Same 
ended Last week 
Top Prices May 5. week. 1937. 
TOPOMte ceccccccccvecce $7.00 $6.75 $8.40 
Montreal ......csccscee 7.10 7.10 8.75 
Winnipeg .......-.-+++ 6.75 6.25 8.50 
GCOMPRET coccccscvccvoce 5.75 6.00 8.50 
Edmonton .......++++++ 5.75 5.50 8.50 
Prince Albert.........- 5.50 5.50 7.00 
Moose Jaw......--.ee+ 6.00 5.75 8.00 
Saskatoon .....++-++e0+ 5.75 6. 8.00 
VEAL CALVES. 
ToTORte ccccccecccse oes Sane $9.50 $9.50 
Montreal ......-.++see8 7.00 7.00 7.00 
Winnipeg ..ccccccccece 8.00 7.50 7.50 
OMIGATF ccc cccccccccses 7.50 8.00 8.00 
Edmonton ..........+++ 6.00 6.50 8.00 
Prince Albert ........++ 4.00 owe 6.00 
Moose Jaw .....-++-50s 6.00 6.00 6.2 
Saskatoon .......-+e+4+ 7.00 7.00 6.50 
SELECT BACON HOGS. 
Toremte ccccccccccesees $10.25 $10.10 $ 8.90 
Montreal (1) ........++ 10.50 10.50 9.25 
Winnipeg (1) ........- 10.00 9.75 8.25 
CE cesccvceceedese 9.60 9.25 7.90 
Edmonton ......... -. 9.65 9.25 7.80 
Prince Albert 9.90 9.50 8.00 
Moose Jaw . 10.00 9.60 8.10 
Saskatoon .......++++0. 9.90 9.50 8.00 


(1) Montreal and Winnipeg hogs sold on a ‘ted 
and watered’’ basis. All others ‘‘off trucks. 


GOOD LAMBS. 
DOORS cvecevescceces +$10.50 $10.00 $11.00 
ee errr ree t 8.00 7.00 8.00 
Wimmipes sccccccccccse 8.50 8.50 8.50 
| 6.25 7.75 8.25 
PEGNTER. occcccccccose 8.00 8.00 9.00 
Prince Albert .. eee eee eee 7.50 
Moose Jaw ..... -. 5.75 8.00 9.00 
Saskatoon .........-++: 7.00 7.50 10.00 





+Spring lambs $6.00-$10.50 each. 
tSpring lambs $6.00-$8.00 each. 


NEW YORK LIVESTOCK 


Receipts week ended May 7: 
Cattle. Calves. Hogs. Sheep. 








Jersey City .. 9,122 8,622 40,160 

Central Union 1,713 esse | 6 

New York ..... -» 181 4,223 18,687 7,122 

P Waianae 

Total ...... 15,058 22,259 56,417 
Last week ... 14,188 21,787 





a 62,088 
Two weeks ago....5,768 11,484 19,395 387,704 


Week Ending May 14, 1938 


LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five leading Western markets, Thursday, May 12, 19388, as 
reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded), CHICAGO. E. ST.LOUIS. OMAHA. KANS. CITY. 8ST. PAUL. 
BARROWS AND GILTS: 





Good-choice: 
CP 2, evtdessosedeses $ 7.85@ 8.15 $ 7.60@ 8.00 $ 7.50@ 7.75 $ 7.50@ 7.70 $ 7.75@ 7.85 
SS Rives esncesases 8.00@ 8.20 7.90@ 8.05 7.60@ 7.75 7.60@ 7.80 7.75@ 7.85 
PT My tessececnteeesd 8.00@ 8.25 7.95@ 8.10 7.70@ 7.80 7.65@ 7.80 17.75@ 7.85 
“220 DAC etsemhednet Caetk 8.00@ 8.25 7.95@ 8.10 7.75@ 7.80 7.65@ 7.80 7.70@ 7.85 
: nt TL” ‘24-0 e+ nbsedeaielne 8.00@ 8.20 7.90@ 8.10 7.60@ 7.85 7.60@ 7.80 7.60@ 7.75 
Mn, ews ebbcesatenes 7.85@ 8.10 7.65@ 7.95 7.40@ 7.70 7.45@ 7.75 17.25@ 7.60 
SE SUE ~eacigs cccccasean 7.75@ 8.00 7.40@ 7.75 7.20@ 7.55 7.25@ 7.50 7.10@ 7.35 
Medium: 
140-160 Ibs 7.35@ 7.85 7.35@ 7.85 7.35@ 7.50 7.40@ 7. 
160-180 1 . 7.60@ 8.00 7.50@ 7.90 1406 7.60 7.40@ 7.75 
180-200 Ibs. - %7.70@ 8.00 7.50@ 7.90 7.50@ 7.70 7.40@ 7.7! 
PACKING SOWS: 
Good: 
RNR ociicaccsieees 7.20@ 7.40 6.85@ 7.10 6.75@ 7.10 6.80@ 7.00 6.7 
EE Niend comeiecs ts 7.10@ 7.25 6.75@ 7.00 6.75@ 7.00 6.70@ 6.90 6.60@ 6.75 
ME ciansbcewaloeban 6.90@ 7.15 6.65@ 6.90 6.75@ 6.85 6.60@ 6.80 6.60@ 6.70 
Medium, 275-550 Ibs.......... COED VSR CABG CH. - cicciecsre | esarstiee “LGaegeveeas 
SLAUGHTER PIGS: 
Good-choice, 100-140 Ibs..... 7.65@ 8.10 7.50@ 7.75 eeneeseces  cesccceves 7.85@ 8.35 
Medium, 100-140 Ibs........ 6.75@ 7.85 6.90@ 7.60 eecccees ° eccccccces erste 
Slaughter Cattle, Calves and Vealers: 
STEERS, choice: 
Pe ee Se owncwesveente 8.75@ 9.75 8.75@ 9.25 8. 9.25 8.75@ 9.50 8.35@ 9.15 
DOME, .ccrecevscesns 9.00@10.15 9.00@ 9.50 8.75@ 9.50 9.00@ 9.50 8. 9.30 
1100-1300 Ibs. .........055 9.25@10.15 9.00@ 9.50 9.00@ 9.75 9.00@ 9.50 8. 9.45 
300. ak 64.5080 6 vex e 9.50@10.25 9.00@ 9.50 9.00@ 9.75 9.00@ 9.50 8.75@ 9.60 
STEERS, good: 
DO. chacesiceenss 8.25@ 9.00 7.75@ 8.75 7.75@ 8.75 7.65@ 9.00 7.65@ 8.50 
Neer 8.25@ 9.25 8.00@ 8.75 8.00@ 9.00 8.00@ 9.00 7.65@ 8.60 
SE 2 occ bescseses's 8.25@ 9.50 8.25@ 9.00 8.00@ 9.00 8.00@ 9.00 7.75@ 8.75 
RPE Ge wacdrecvencees 50@ 9.50 8.25@ 9.00 8.25@ 9.00 8.00@ 9.00 7. 8.75 
STEERS, medium: 
. = 2. Sa 7.40@ 8.25 7.00@ 8. 7 50g 8.00 + | 8.00 7.00@ 7.75 
ere 7.90@ 8.50 7.00@ 8.25 7.50@ 8.25 7.25@ 8.00 7.15@ 7.90 


STEERS, common: 
TOAD TRG. ceeciccccceves 6.75@ 7.90 6.50@ 7.00 6.25@ 7.50 6.00@ 7.25 6.25@ 7.15 


STEERS AND HEIFERS: 





Choice, 550-750 Ibs 8.75@ 9.50 8 50g 9.00 + 50g 9.00 8.50@ 9.25 8 

Good, 550-750 Ibs.. 8.00@ 8.75 7.50@ 8.50 7.50@ 8.25 7 3o 8.50 7.85@ 8.35 
HEIFERS: 

Choice, 750-900 Ibs.......... 9.00@ 9.50 8.50@ 9.00 8.25@ 9.00 8.50@ 9.15 8.00@ 8.75 

Good, 750-900 Ibs........... 8.00@ 9.00 7.50@ 8.50 7.50@ 8.25 7.75@ 8.50 7.50@ 8.15 

Medium, 550-900 Ibs........ % 8.25 6.50@ 7.50 6.50@ 7.50 6.75@ 7.75 6.60@ 7.50 

Common, 550-900 Ibs........ 6.75@ 7.75 6.00@ 6.50 5.50@ 6.50 5.50@ 6.75 5.75@ 6.60 
COWS, all weights: 

SEY. Lbtadctaessenstesases fo ff ee 6.75@ 7.25 easeeseose seccece eee 

CEE ‘secdovescenssceseveees 6.75@ 7.50 6.25@ 6.75 6.25@ 6.75 6.25@ 6.75 6.15@ 6.75 

— guvesheserereoesedio 6.25@ 7.00 5.75@ 6.25 5.75@ 6.25 5.50@ 6.25 5.75@ 6.15 

re 5.7 6.50 5.00@ 5.75 5.50@ 5.75 5.00@ 5.50 5.25@ 5.75 

Low neuter and cutter...... 4 6.00 4.00@ 5.00 400@ 5.50 3.75@ 5.06 38.50@ 5.25 


BULLS, yearlings excluded: 
All weights: 






VEALERS (all weights): 


Cutter and common.. ° 


GROMER ccccccccccccccccccce 8.50@10.00 9.00 8.00@ 9.50 8 9.50 8. 9.00 
GOOd cccccccccccccccscocece 8.00@ 8.50 7.75@ 9.00 7.00@ 8.00 7.50@ 8.50 7. 8.00 
MeGium ..csccccccccccccces 6.50@ 8.00 6.50@ 7.75 6.00@ 7.00 6.00@ 7.50 6. 7.00 
Cull and common........... 5.50@ 6.50 4.50@ 6.50 450@ 6.00 4.50@ 6.00 4.00@ 6.00 
CALVES, 250-400 Ibs 
Choice 7.25@ 8.25 7.00@ 8.00 7.75@ 8.50 7. 8. 
Good ...... 6.50@ 7.25 6.00@ 7.00 6.75@ 7.75 6. 7.00 
Medium 5.75@ 6.50 5.00@ 6.00 5.75@ 6.75 5.00@ 6.50 
Common 4.75@ 5.75 4. 5.00 5.00@ 5.75 4.50@ 5. 





Slaughter Lambs and Sheep: 


SPRING LAMBS: 
oe ee 
hae eee 







Seniaen (plain) 


LAMBS (Wooled): 
GREED ccccccseccccvescesece 


LAMBS (Shorn): 


# 
lee nite bep baa : | : 
é 


Medium .......... 
Common (plain) 


EWES (Wooled): 
Good-choice .....eeeeseeeee 8.00 
Common (plain) & medium:: 1 


eee ern eer 











PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, May 7. 
1938, as reported to The National Provisioner: 


CHICAGO, 

Cattle. Hogs. 

Armour and Company....... 5,297 1,208 

Swift & Company........... 1,780 1,778 

.. 2 Se eer: 163 2,545 

H. Hammond Co......... 1,594 esse 

Shippers Gucepeerceses wows 12,605 6,234 

GD Rs Cccdvesocesesseneses 8,538 24,687 
Western Packing Co., Inc., 2,250 hogs: 


Packing Co., 4,363 hogs. 
Total: 32,977 cattle; 
33,077 sheep. 


6,560 calves; 43,065 


Sheep. 
10,492 
5,149 
9,727 
9,760 
3,312 
Agar 


hogs; 


Not including 119 cattle, 228 calves, 30,185 hogs 
and 20,005 sheep bought direct. 





Hogs. 
1,763 
1, 692 
1,285 

297 


"494 


6,468 


Hogs. 
2,460 


KANSAS CITY. 
Cattle. Calves. 
Armour and + Re 2,536 610 
Cudahy Pkg. Co..... 1,259 626 
Swift & te RS - 1,293 732 
Wilson & Co........ 1,293 468 
Indep. Pkg. Co...... the ie 
M. Kornblum Pkg. Co. 1,087 cece 
Shippers ........... 2,624 386 
MD sccavenwesees 1,070 144 
WE imancnsaectn 11,162 2,966 
Not including 14,619 hogs bought direct. 
OMAHA. 
Cattle and 
Calves. 
Armour and Company....... 3,336 
Cudahy Pkg. Co............ 3,073 


Swift & Company........... —_ 


WE vetdesicetvecicovecces 


Sheep. 
9,684 
6,572 

506 

5,697 

7,149 
365 


34,973 


Cattle and calves: Eagle Pkg. Co., 37; Gr. Omaha 
Pkg. Co., 98; Geo. Hoffmann, 41; Lewis Pkg. Co., 
799; Nebraska Beef Co., 502; Omaha Pkg. Co., 


132; John Roth & Son., 
Co., 178; American Pkg. Co. 
16; Lincoln Pkg. Co., 236; 


30,977 sheep. 


118; South Omaha Pe. 
6; Hormel iS Co. 
Wilson & Co., 
Total: 12,754 cattle and calves; 


17,104 ‘om 


Not including 7,244 hogs and 3,248 sheep bought 


direct 


EAST 8ST. LOUIS. 























Cattle. Calves. Hogs. 
Armour and Company 1,553 1,846 65,620 
Swift & Company... 1,670 2,335 5,395 
Hunter Pkg. Co..... 1,086 978 3,745 
Meee Be. CO, occ ccee wha es 1,955 
Krey Pkg. Co....... 3,056 
Laclede Pkg. Co..... 2,095 
Sieloff Pkg. Co...... ian’ 1,085 
tn nes ecine kel 5,650 4,016 13,564 
DE 40ntaneneieae 2,849 1,054 4,433 
ME sthivereadns 12,808 10,229 40,948 
Not including 922 cattle, 5,114 calves, 
hogs, and 1,900 sheep bought direct. 
8ST. JOSEPH. 
Cattle. Calves. Hogs. 
Swift & Company... 1,676 616 5,247 
Armour and Company 993 536 3,797 
GUE ecccedoseccés 1,433 48 598 
eae a 102 “7,200 9,642 
Not. = luding 1,857 ie and 1,112 sheep 
direct 
SIOUX CITY. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co..... 2,504 108 2,453 
Armour and ee 2,005 67 2,746 
Swift & Company. 1,766 87 1,733 
SE sccvecevens 2,562 8 4,272 
GERETS cccccccccccce 205 8 2 
WEE cccccvcsesen 9,042 273 = 11,230 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. 
Armour ond Company 1,977 750 2,629 
Wilson & C - 1,685 913 2,589 
Others 689 81 765 
ND ccccesncence 4,351 1,744 5,988 983 
Not including 38 cattle and 1,038 hogs 
direct 
WICHITA. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co..... 915 588 1,311 
Dold Pkg. Co........ 445 869 
Dunn-Ostertag ...... 101 vane 
Fred W. Dold....... 129 456 
Sunflower Pkg. Co 2 140 
Rose Pkg. Co....... 119 coos 
Keefe Pkg. Co...... 128 aes ee 
IAN viniacescwaks 1,863 688 2,776 
ant including 120 cattle and 981 hogs 
re 
DENVER. 
Cattle. Calves. Hogs. 
Armour and Company 845 126 §=1,385 
Swift & Company.. 613 = 1,151 
Cudahy Pkg. Co..... 949 1,100 
GOED cee sseceqcece 2,180 870 1,386 
BOARD ccccccccsess 4,587 712 5,022 
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Sheep. 
3,865 
4,098 

378 
2,315 
6,634 

17,290 
30,433 





Sheep. 


20,197 
bought 


Sheep. 
2,140 
1,397 
1,316 
246 

1 


5,100 


Sheep. 





5,197 
bought 


Sheep. 
8,161 
105 





8,269 
bought 


Sheep. 
16,223 





45,332 








8ST. PAUL. 
Cattle. Calves. Hogs. 
Armour and Company 2,241 2,451 7,363 
Cudahy Pkg. Co..... 1,615 cose 
Swift & Company... 3,050 4,428 9,490 
M. Rifkin & Son.... 23 cece 
United P Co..... 2,147 509 
Others ....cccccvees 1,155 599 
Total ..ccccccccce 9,631 9,625 16,853 
Not including 64 cattle, 243 calv 
and 738 sheep bought direct. 
MILWAUKEE, 


Cattle. Calv 














es. Hogs. 


Plankinton Pkg. Co.. 1,837 5,674 6,912 
Armour & Co., Mi l.. ‘674 2,843 eee 
N. Y. B. Dr. Mt. Co. 38 ate ee 
SENS ccccccccces 294 24 78 
QURSTB ccccccccccces 803 1,054 50 
WEE ses ectnvnone 3,646 9,595 7,040 
INDIANAPOLIS. 

Cattle. Calves. Hogs. 

Kingan & Co........ 1,266 804 10,171 
Armour and Company 460 471 1,990 
Hilgemeier Bros..... 7 ebee 668 
Stumpf Bros........ eons 132 
Meier Pkg. Co....... 51 6 345 
Stark & Wetzel..... 116 23 321 
Wabnitz & Deters... 48 87 221 
Maass Hartmann Co. 43 15 alee 
ED ckccczencys 3,162 1,907 15,601 
CEE Vidi dcccdcces 547 6 207 
BOCAP voice coas'nes 5,700 3,373 29,656 

CINCINNATI. 

Cattle. Calves. Hogs. 

S. W. Gall’s Sons... .... 49 er 
E. Kahn’s Sons Co.. 349 837 = 8, 944 
Lohrey Packing Co. 3 ee ee 260 
H. Meyer Pkg. Co. 17 ware 4,095 
J. Schlachter’s Sons. 114 175 ese06 
J. & F. Schroth P. Co. 33 cane eee 
J. F. Stegner Co..... 205 411 —— 
CE ddvsenceses 106 403 2,020 
DED evcsccecescse 1,509 783 630. 
SEE ee gh 2,336 2,158 18,72: 


Not including 1,537 cattle, 
and 2,370 sheep bought direct. 


FORT WORTH. 


Cattle. Calv 











es. Hogs. 











Armour and 1 2,063 891 1,984 
Swift & Company. 1,667 1,009 1,511 
Gity Pug. Ce... 2.02. 233 69 294 
Blue Bonnet Pkg. Co. 18 27 231 
H. Rosenthal Pkg. Co. 156 31 43 
, me Prrerer rr ey 4,137 2,027 3,832 
RECAPITULATION. 
CATTLE. 
Week 
ended Prev. 
May week. 
PTT errr Cree 32,977 33,862 
SS aaa 11,162 9,710 
 cneenenes eae com 7 14,583 
| ee ae 12,808 12,891 
8 eae ,102 38,700 
OS Cee 9,042 11,272 
Oklahoma City ......... 4,351 4,219 
Yee 62 
OO — 
BE. PROD occcess 
Milwaukee 
Indianapolis 
Cincinnati 
ae ENE eecvceseseeces 
BAA cecccacvcevevcses 
*Cattle and calves. 

HOGS. 
 PPPeryerrre ry 43,065 45,469 
PE EE oceccesvecee 6,468 6,545 
BEE. extaseeedcccesene 17,104 15,626 
Bast St. Louis........... 40,948 41,0384 
TE, QOD cccccccsccoves 9,642 10,195 
> ee 11,230 13,706 
Oklahoma City .......... 5,983 873 
ae 2,776 2,620 
ED csceccceoetccones 5,022 5,154 
PE verdecounececebed 16,853 4 
ere a 8,461 
ERR 29,656 84,262 
ED Kencenceh oneOm 18,753 211 
* | ere 3,832 4,465 

WOU eecccvsccvesesces 218,372 235,419 

SHEEP. 

EE ans 455 0.0: vee nants 83,077 53,077 
GEN ewceseseeene 34,973 40,506 
Sale choos oawe 6 «ee 30,977 30,22 
Wee Bt, Tals... cccccece 17,290 12,199 
CED, icp ah e:e «500 oaie 20,197 ,604 
ED pate ee oe bw deen 5,100 7,085 
Oklahoma City ......... 5,197 8,711 
Daa .269 2,691 
DE ¢hbeeeetecersanee 45,332 54,476 
Pe aaa 3,610 4,156 
PE ccrccecxesnaes 830 1,218 
Indianapolis ............ 6,639 6,745 
CEE. 6.660.000 0k5¢R0% 1,771 917 
De WHEE. oceveecsecanee 61,178 25,794 

ee ere ee 274,340 268,407 


Sheep. 
1,367 


150 
2,093 


3,610 


es, 3,238 hogs 


Sheep. 
TST 


6 
67 


830 


Sheep. 
3,364 


2 
33 


2,961 
269 


6,639 





Sheep. 
220 
902 


"44 


“815 





1,771 


6 calves, 2433 hogs 


Sheep. 


27,837 
33,326 





61,178 


Cor. 
week, 
1937. 

36,611 


11, 887 
149,636 





220,209 


32,037 
50,769 

7,506 
31,608 
11,641 


669 
55,713 
236,329 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 

















RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., May 2...... ..12,8380 1,871 19,195 17,272 
Tues » May 8. ...... 7,060 2,151 14,463 6,932 
Wed., May 4....... 8,733 1,239 12,705 8,788 
Thurs., May 5....... 3,110 1,512 12,912 8,4 
Vri., May G.....cc0- 2: 281 9,916 12,610 
Sat., May We wsenacus 1 OC ¥e 
Total this week.. ..32,211 7,054 74,191 51,502 
Previous WEEK vscves 34,807 7,501 76,444 59,785 
Year @8O .......c00. 37,487 8,437 67,311 47,837 
Two years ago...... 38,470 8,245 67,921 35,291 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., May 2.......-. 4,122 46 «2,180 2,626 
Tues., May S....... 2,614 214 973 1,486 
BR Bac evces 3,355 87 443 277 
Thurs., May 5...... ,776 36 41,275 4,311 
Pri., May 6......... 584 3 1,835 1,092 
are 100 ror 100 
Total this week..... 2,551 386 6,806 10,292 
Previous week ..... 11,561 711 6,583 16,052 
YOOP AGO ..ccccccees 11,006 482 +733 11,267 
Two years ago...... 9,784 359 4,273 7,430 


MAY AND YEAR RECEIPTS. 
Receipts thus far this month and 1938 to date 
with comparisons: 





——-May Year "= 

1938. 1937. 1938. 1937. 
Cattle ...... $2,211 37,234 665,196 694,776 
Calves cotnwe 7.054 8,461 121,911 139,645 
THOGB. on cccss 74,191 7,723 1,544,313 1,624,346 
Sheep ...... 51,502 46,322 1,021,976 918,745 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 





Cattle. Hogs. Sheep. Lambs. 

Week ended May 7..$ 8.45 $ ‘ = $4.75 $ 8.45 
TE <cigees 8.65 5.25 8.45 

ist cr pig piven as 10.85 19. 15 5.75 11.05 
err 8.10 oa 5.75 = 11.21 
BED acevesovascdnas 11.30 9.03 3.50 8.25 
rrr 7.15 3.60 4.25 9.40 
TEED iv ccicccvsveusces 5.40 4.30 2.50 6.35 
Avg., 1983-1937 .. $8.55 $7.40 $4.35 $9.25 


SUPPLIES FOR CHICAGO PACKERS. 











Cattle. Hogs. Sheep. 
Week ended May 7....... 19,660 67,385 41,210 
Previous week 868 43,536 
BE Swieecest«c% 34,762 
EA 27,6 
BE 662 ndenvonnesowes 60,108 
[Se ee er 42,400 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 

No. wt., Prices—— 

rec’d. Ibs. Top. Av. 
*Week ended Mdy 7.. 74,200 254 $8.25 $ 7.95 
Previous week ....... 76,444 249 8.45 8.05 
SD scarcheetcowevgien 67,311 238 10.45 10.15 
Sr + 252 «10.55 9.90 
eer 65,378 245 9.30 9.05 
ee rer 116,387 231 3.85 3.60 
ee - 127,249 252 5.00 4.30 
Avg., 1933-1937 .. 88,700 243 $7.85 $7.40 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 
Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, May 6, 1938. 
Week ended May 6 
Previous week ..... 
YVO@GP ABO wcccccccscs 
PEE ere err he 5, 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago poshese 
and shippers week ended Thursday, May 12, 1938 


Week ended Prev. 











May 12. week. 

Packers’ purchases ............ 35,148 36,516 
Direct to packers.............. 27,683 33,283 
Shippers’ purchases ........... 5,468 6,793 
WE ce kinccccensvessectecs 68,299 76,592 


U. S. INSPECTED HOG KILL 


At 8 points for the week ended May 6, 
1938: 











Week Cor. 

ended Prev week, 

May 6. week 1937. 
GERMS _..ccecccccsce «++. 78,181 74,418 74,045 
} nave way City, Kansas..... 21,015 20,064 13,502 
PD wer epenntxedacese 17,657 16,085 6,060 

sc Louis & East St. Louis 51,281 50,688 42,214 
SE SEEN cowcecccksesve 9.539 10,619 9,719 
Si SD edcguaceroeees 11,164 10,220 8,534 
SN 2.60 5:54 4 carerew-oe 22,816 27,193 27,533 
N. Y., Newark and J. C.. 42,076 40,819 39,685 
TOE cccnsecssaysbics ..253,734 250,106 231,292 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended May 7, 1938. 
























CATTLE. 
Week Cor. 
ended Prev week, 
May 7 week 1937. 
Chicago ..... 20,491 23,162 25,907 
Kansas City 14,128 12,654 18,698 
Omaha* ... 12,210 13,544 16,987 
East St. Lou 7,158 8,11 16,513 
St. Joseph 4,475 4,979 5,810 
Sioux City . 6,728 8,078 »955 
Wichita F 2,672 3,469 4,912 
Fort Worth 4,137 5,236 11,887 
Philadelphia 1,860 1,844 2,165 
Indianapolis 1,626 1,211 1,864 
New York & Jerse ty 9,201 9,255 9,916 
Oklahoma City* 6,133 6,303 8,351 
Cincinnati . 3,544 5,370 2,943 
Denver waiereaieaa a. dleacau 3,955 4,405 5,154 
Ree ee 8,476 11,435 11,216 
eae 3,405 3,8! 3,456 
NN oss 6h0eudseieauet 110,199 122,953 151,734 
*Cattle and calves. 
HOGS. 
SE) casbucwescavague 78,181 74,418 74,045 
Kansas City ............ 21,015 20,064 18,502 
eer 17,657 16,085 16,3038 
GS: We. FOGG... c2cccce 51,281 50,688 42,214 
Ge MED. Sepb.r005000008 1,164 10,220 8,534 
Ok 10,619 11,155 
., > 4,665 4,262 
Fort Worth 4,465 6,159 
Philadelphia 13,720 17,701 
Indianapolis 9,854 ,899 
New York & Jersey City. 42,076 41,292 39,685 
Oklahoma City .......... 7, 021 7,830 6,010 
ae . 4 18,564 8,024 
EEL “Saaidetes's oncsincee 4,942 4,892 
CC ae 22" B16 27,193 27,533 
ED kocccsscecuene 7,035 8,456 7,862 
WD dnctéccsiasvavenh 322,367 323,075 301,780 
SHEEP. 
GIN a5 ik os 6d con onseus 43,322 48,767 42,005 
TS ae 84,973 40,506 769 
Omaha ................. 22,898 23,382 16,992 
East St. Ds wacetacves 8,949 11,144 ,620 
St. Joseph .............. 20,659 25,016 138,414 
EME Vines coe wanna 4,854 6,900 3,519 
WEEE Krotacccsneccade 8,269 2,691 7,194 
DONS, SOO cecccescccees “, 25,794 55,713 
Philadelphia ............ 543 3,435 070 
Indianapolis ............ 3663 2,992 1,085 
New York & Jersey City. 74, 642 64,270 46,053 
Oklahoma City ......... 5,197 8,711 4,343 
GEE. Secdewsesasces 4,350 1,929 1,209 
EE  rtecvacheneehsnee 10,328 6,878 5,261 
3) erase 3,610 4,156 2,781 
BREEOD 6cccnscccnsces 830 1,218 591 
WEE wees ccnsasccccete 311,755 272,739 275,619 


LIVESTOCK PRICES COMPARED 


April prices at Chicago, as reported 
by U. S. Dept. of Agriculture, com- 
pared: 


SLAUGHTER CATTLE AND VEALERS. 













Apr., Mar., Apr., 
1938. 1938. 1937. 
Steers— 
Choice 750- 900 Ibs.?..... $9.19 $9.02 $12.48 
900-1100 Ibs. . 9.44 942 13.73 
1100-1300 Ibs. 9.67 9.62 14.39 
1300-1500 Ibs. 9.80 9.69 14.66 
Good, 750- 900 Ibs.* 8.22 8.3, 11.02 
-1100 Ibs. 8.57 8.52 11.69 
1100-1300 Ibs. 8.74 8.67 12.20 
00-1500 Ibs 8.96 8.80 12.42 
Medium, 750-1100 7.78 7.59 9.55 
100-1300 _. 8.10 7.90 9.84 
Common, 750-1100 7.19 6.98 8.09 
Steers and Heifers— 
Choice, 550-750 Ibs.*...... 9.08 8.98 12.08 
Good, 550-750 Ibs.*........ 8.34 8.06 10.64 
Heifers— 
. Of 8.87 11.28 
ood, 8. 8.13 11.28 
Medium, 550-000 ae 7.47 7.41 8.16 
Common, 550-900 Ibs...... 6.78 6.60 8.16 
Cows—aAll wts.— 
GO di ccivecvetieesedea 7.44 6.92 8.72 
BOGE ccccceccccsccvessece 6.92 6.34 7.60 
WOGIBM oc cc cccccccvccves 6.39 5.88 6.35 
CE cc vunetagececeess 5.82 5.43 6.35 
Low cutter and cutter..... 4.84 4.66 4.82 
Bulls (ylgs. excluded)—All wts.— 
Geek ceseccccess 6.78 46 7.17 
Medium .......+++. - 6.54 6.26 6.22 
Cutter and common....... 5.89 5.58 6.22 
Vealers—All wts.— 
OOLCE .nccccccccccccccses 9.17 9.61 9.18 
BOON cccccccvcesccsecvees 7.80 8.49 9.18 
MOGIGM .cccccsccccccvcese 6.68 7.26 7.52 
Jull and common......... 5.39 5.78 5 


Week Ending May 14, 1938 


Calves—250-400 lbs.— 














is reported by the B. A. E. as follows: 























Ohoice ........ 7.30 7.40 7.34 
Good ... 6.40 6.50 7.34 Sheep and 
Medium 6.00 5.90 5.25 Cattle. Calves. we Lambs. 
Common . 5.25 5.20 5.25 9,75 2,282 48,373 2,204 
. 98,457 32,331 282,582 192,367 
HOGS. 9, 1,641 15,428 29,911 
Barrows and gilts— 46,576 504 80,267 poof 
Good & choice, 140-160 Ibs. $8.48 $9.19 $ 9.28 ’ 68,995 180,084 263, 
160-180 Ibs. 8.53 9.32 9.83 51,677 5,948 64,064 96,678 
oe me... .... 8.58 9:37 10.00 87,791 38,519 205,826 47,849 
200-220 Ibs. ........:.:: 8.58 9.88 10.08 — -. Se Se 
220-250 Tha, ........-..- 849 9.81 1012 [o. St F 8,222 40, 96,526 ’ 
250-290 Ib Seatac as dite 8.29 9.16 10.12 — 
ia. 8.13 898 10.04 stations . 863,915 278,180 1,446,830 610,767 
Medium. 140. 160 Ibs... +... 8.06 8.70 8.90 Sree 8 
% Total: April, 
180-200 Ibe. 2220200001 Se Se Blas 8 aca” 748,620 502,082 2,462,001 1,424,088 
Packing sows— 505,619 2,610,231 1,427,623 
Good, 275-350 Ibs......... 8.24 9.75 587,555 2,800,788 1,334,402 
350 r-4 Be. SG éaasevienve °2 be 5-yr. Apr. av. :732,696 515,018 2,960,956 1,331,566 
Medium, stews te cine eledeied 784 8:94 4Includes Jersey City and Newark, N. J. 
Slaughter pigs— 
Sai Taste AER ES 
um, S Besecece ° 3 ° 
R 
an cass dub eatin RECEIPTS AT CHIEF CENTERS 
ambs— . 
Choice ....-..+020ee0000s $8.60 $8.88 $12.50 Week ended May 7, 1938: 
Medium "<2.2.2,2I00000101 62 TST 188 At 20 markets: Cattle. Hoge, Sheep. 
wicabaa she sncenss ; : Week en ay . 297, . 
— _ sai ave Previous week .......- 3,000 316,000 330,000 
Lambs (Shorn)— pod eececccesserdevece 18,000 eye or eee 
re SS EA ae semen 7.65 , LER BIE 271; 313,000 
Good 2.22. 7.09 , Se sossaeawe ae _ 
WR escarekdusenwen es eiew . : 
GD. “Sv cacctecestedeus® : At 11 markets: Hogs 
Week ended May 7.........ccccccesccccece 238,000 
Ewes— Previous week ohn 49.e04enndnscqenbediien 260, 
Good and choice.......... 4.82 4.76 5.67 od 1257 
Common and medium..... 3.41 3.46 4.17 1935 
In 1937 classification: 1550-900 Ibs.; °900-1100 1ess 
a.; “Maisons enty. Hectares aS eee 
At 7 markets: Cattle. Hogs. Sheep. 
Week ended May 7....112,000 194,000 171,000 
Previous week .......- ye thy eed siseee 
WORT ccccccccccccccccs J 5 X 
SLAUGHTER BY STATIONS WES ccccecccccvessecs 145,000 220,000 151,000 
Tévesbocke ol ht ew Soterel | TEED cna scnacdscoceses payed pa yong Payee 
ives - |, MELLEL ETL x x 4 
: = a | ee ee ae ~ | Seer 138,000 379,000 219,000 
spection during April, 1938, by stations i932 1222222200000 119,000 894,000 187,000 
(Reported by the U. 8. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 
NEW YORE. PHILA. BOSTON. 
STEERS, carcass Week ending May 7, 1938..............+ 8,319 2,548 2,582 
EE NID ee Vewcc ec ceseeeseeetes® 9,178% 2,758 2,544 
Same week year AZO0.......00eeeeeeeeeee 9,474% 2,581 2,643 
COWS, carcass Week ending May 7, 1938............... 99414 1,121 2,256 
WEG GUTGUD.. 6056 i008 686i secon cewevser 769 828 2,145 
Same week ye? AF0.....ccccesssscccece 1,863 1,109 2,309 
BULLS, carcass Week ending May 7, 1938............... 197 576 43 
We I ia aries baie dsisn Societe 212 440 22 
Game Week FORE AHO. oc ccccccesecccecese 295% 445 71 
VEAL, carcass Week ending May 7, 1988............... 14,183 2,256 904 
Weedt GROVENS oo ccc cecesecvevevccccssus 10,503 2,638 1,074 
Dame WE PONT GHP ccisevccccvesevsecs 17,928 2,372 968 
LAMB, carcass Week ending May 7, 1988............... 35,206 17,538 14,834 
WG QIGCMED 60 cevceccccececseccccoses 34,830 13,698 14,405 
See WOE FORE BOR csc ccc ce csecceceses 42,211 15,153 15,881 
MUTTON, carcass Week ending May 7, 1938..............- 2,229 477 1,251 
Welk BOOTIE oc ccvvccccesescseisccsess 2,286 505 870 
Bame week YeAF AFO.....ccscccscvsccese 2,950 412 1,065 
PORK CUTS, Ibs. Week ending May 7, 1938............... 1,404,335 308,730 238,319 
Week PEOVICUE .vcvccccccccdsscccccccccses 1,594,527 420,672 215,237 
Same week year AGO...........see eevee 1,639,765 288,920 296,875 
BEEF CUTS, lbs. Week ending May 7, 1938............... 299,010 
Weel POSTEO: .ccccccceseccscesccqecess 467,489 
Same week year AGO........eeeeeecceeee 407,153 
LOCAL SLAUGHTERS. 
CATTLE, head Week ending May 7, 1938............4+. 9,201 1,860 
Week PEOVIOUS occcccecvcvcccccsvesescos 9,255 1,884 
Same week year AGO.........eceereeeee 9,916 2,165 
CALVES, head Week ending May 7, 1938............. 14,522 2,422 
Week PEOVIOUE ccccccccccccscccccsceces 15,384 2,661 
- Same week year AZ0........--- cece eeeee 15,308 4,031 
HOGS, head Week ending May 7, 1988............... 89,476 15,256 
Week PEOVIOUS 2c ccccccccesccccccsccees 41,292 18,720 
Same week year AGO..........eeeeeeeeee 39,027 17,701 
SHEEP, head Week ending May 7, 1938............... 74,642 4,543 
Week PROVIOUS ccccccccccccccccscccccces 64,270 8,435 
Same week year AZO0.........-0ceeeeeees 46,053 3,070 
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$ 








«MEAT MOULD 


Now, HOY Meat Moulds in 
sturdy heavy-gauge STAINLESS 
STEEL! 


Built to the same specifications 
as the popular HOY Tinned 
Moulds, but incorporating 100% 
sanitation, exceptionally easy- 
cleaning and practically wear- 
proof! 


HOY Stainless Steel Meat 
Moulds have no seams to catch 
and hold particles of the loaf. 
There are no moving parts to 
wear—no costly parts to replace. 


HOY Stainless Steel Meat 
Moulds make a finer, more com- 
pact product due to higher pres- 
sure at which they can be stuffed. 
Speedier production and greater 





profits are assured with the new and simplified HOY Clip and send the coupon below for 
method of producing loaves. You just stuff Mould full particulars on the new HOY 
tightly and slide on the cover. Product can be placed STAINLESS STEEL MEAT 
in cellulose casings or crusted in oven or in hot com- MOULD and regular HOY Heavy 
pound, depending on individual requirements. HOY Tin Plate Mould. Stainless Steel 
Meat Moulds in stainless steel, or tin plate will cut your Moulds, No. 5-S, $4.00 ea.; substan- 
mould costs in half. tial discounts for quantities. HOY 


Heavy Tin Plate Meat Moulds, No. 
5-T new price $.75 ea. 

All prices are f.o.b. Milwaukee, and 
subject to change without notice. 


HOY EQUIPMENT COMPANY 


2370N. 3ist St., Milwaukee, Wisconsin 
Send Coupon 


Se oe ee ee ee eee ee ee es ee a 
HOY EQUIPMENT COMPANY 

2370 N. 31st St., Mil kee, Wi ii 

Please send us immediately full particulars regarding 
the new Hoy Meat Mould 








(Check) 
Please ship us: 


5-S Stainless Steel Meat Moulds 
5-T Tin Plate Meat Moulds 
Stainless Steel Stuffing Horn with a 




















inch flange for a ___Ib. 
Stuffer 
DEE i waddpreamebonséhencens aes esanetseegneeates 
*IN MORE THAN 200 PLANTS SINCE OCTOBER, 1937 a irebie ent bitedadet ate éciebasscegobaeeds 
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Meat Packing 40 Years Ago 


(From The National Provisioner, May 14, 1898.) 


Army and navy contracts for meats, 
sausage and canned meats were being 
received by various packing companies 
at Chicago, most of them marked 
“rush,” since the Spanish-American war 
was on in earnest. Awards of contracts 
were made for bacon at 6%c per pound 
and dry salt meats at 54%c. Jacob Dold 
Packing Co., Kansas City, received a 
government order for 2,500,000 lbs. of 
cured sides, ham and bacon and the 
S. & S. Company for 75,000 lbs. of 
canned corned beef. 


A jubilee celebration of the opening 
of the St. Joseph, Mo., stockyards on 
December 1, 1887, was held on May 11 
and 12, 1898. The first president of 
the yards company was C. B. France 
and Charles Cameron was general man- 
ager. While the first packinghouse was 
established in St. Joseph by David 
Pinger in 1853, the yards were not 
opened until 34 years later. Soon after 
the opening a packinghouse was erected 
and leased to Allerton & Co. In 1892 
another plant was built and leased to 
Swift & Company until that company 
opened its own plant, when the leased 
property was sold to G. H. Hammond 
Packing Co. At the time of the cele- 
bration Swift & Company, Nelson Mor- 
ris & Co., Hammond Co., Viles & Rob- 
bins and Henry Krug Packing Co., were 
among those in active operation. 


H. F. Hardy, assistant secretary, Chi- 
cago Packing Co., died in San Antonio, 
Tex., on May 5, 1898. He was widely 
known in the trade, having been asso- 
ciated with the company for 15 years. 


Meat Packing 25 Years Ago 
(From The National Provisioner, May 17, 1913.) 


Growth of the meat packing industry 
in Chicago from a few million dollars 
valuation to over half a billion in 1912 
was reported by Ervin L. Roy, of Cross, 
Roy & Saunders, to the Chicago Asso- 
ciation of Commerce. Fifty years earlier 
there was received in Chicago during 
the “packing season” approximately 
700,000 hogs and 42,000 cattle. In 1912 
receipts were 8,000,000 hogs, 2,650,000 
cattle, 500,000 calves and _ 6,000,000 
sheep. 


Congratulations of his many friends 
in the trade were extended to Oscar 
G. Mayer on his marriage on May 10 to 
Miss Elsa Steiglitz of Chicago. Mr. 
Mayer, son and partner of Oscar F. 
Mayer in the packing firm of O. F. 
Mayer & Brother, had at that time 
achieved reputation as an able packing 


executive, and for his activities in con- 
nection with packers’ conventions, 
“where his services on committee work 
always are in demand.” 

Nineteenth annual convention of 
Texas Cottonseed Crushers’ Association 
at San Antonio, Tex., May 12-14, 1913, 
was reported to be the best in the organ- 
ization’s history. 

Peoria Packing Co., Peoria, IIL, 
changed its name to Wilson Provision 
Company. 

Detroit Stock Yards, containing sheep 
sheds said to be among the finest in the 
country, were destroyed by fire at an 
estimated loss of $200,000. 


Chicago News of Today 


President W. R. Sinclair, Kingan & 
Co., Indianapolis, Ind., was in Chicago 
during the week. 

Otto Finkbeiner, president, Little 
Rock Packing Co., Little Rock, Ark., 
was a visitor to Chicago this week. 

John Tiedemann, president, Tiede- 
mann & Harris, San Francisco, Calif., 
made his semi-annual visit to Chicago 
this week, accompanied this time by 
Mrs. Tiedemann. 

Charles E. Herrick, former president 
Brennan Packing Co. and past president 
Institute of American Meat Packers, re- 
cently purchased a new home at Rock- 
ford, Ill., and Mr. and Mrs. Herrick 
moved into it in time to celebrate their 
fifty-first wedding anniversary. 

I. Schlaifer, sales manager, Wilson & 
Co., Omaha, Neb., was a visitor in Chi- 
cago during the week. 

P. Hicks Cadle, Denver, Colo., West- 
ern representative of A. C. Legg Pack- 





ing Co., Birmingham, Ala., visited in 
Chicago during the week. 

William J. Taber, in charge of hide 
purchasing department of U. S. Leather 
Co., died suddenly on May 7 at his home 
in New York. He was located in Chicago 
for many years prior to his transfer to 
New York about three years ago. His 
service with the organization covered a 
period of about forty years. 


Friends of Walter H. Bishop, retiring 
sheep buyer for Swift & Company, gave 
him a surprise dinner at the Stockyards 
Inn this week and presented him with a 
fishing rod and reel. He came to Chi- 
cago in 1896 to the G. H. Hammond Co. 

Board of directors of the International 
Livestock Exposition met at the Saddle 
and Sirloin Club recently to consider 
plans for the 1988 show to be held at 
Union Stock Yards, Chicago, November 
26 to December 3. Henry W. Marshall, 
Lafayette, Ind., is president of the board 
and B. H. Heide, Chicago, secretary of 
the International. G. F. Swift, chairman 
of the board of Swift & Company, is the 
packer member of the board and Albert 
K. Mitchell, well-known livestock pro- 
ducer of New Mexico, is one of the live- 
stock members, all of whom were pres- 
ent at the meeting. 


OPPOSE CROP CONTROL 


























Crop control provisions of the federal 
farm act are objected to by many Corn 
Belt farmers, as they feel this means re- 
duction not only in their corn crop but 
in livestock production as well. The group 
here shown, including farmers from four 
states, met at Macomb, IIl., to voice their 
protests and lay plans for forming and 
expanding an organization of farmers who 
will operate without federal aid and its 
accompanying control. 


$1000 CHALLENGE 


= statements have recently appeared which warned packers against the use of a combina- 
tion cure of nitrite, nitrate and salt on the basis of a discussion of the action of nitrite and nitrate. 
In view of the fact that these two chemicals are the only ones permitted by the United States De- 
partment of Agriculture for color fixation in the curing of meats it would be interesting to know what 
secret third ingredient is suggested as an alternative. 


H. J. Mayer & Sons Co. was the commercial pioneer of combination cures in the United States, 
because we felt that a combination cure would produce the most satisfactory results. This has been 
borne out by the success had by our SPECIAL NEVERFAIL CURING COMPOUND, which is a 


Spiced Combination Cure, and the results that it has given to its users. 


We challenge anyone to cure any kind of meats, whether sausage meats, or hams or bacon, any 
quicker than NEVERFAIL can cure them, and we guarantee a flavor superior to any other curing 
combination now on the market. We are willing to post a forfeit of one thousand dollars, leaving 
the decision to any group of disinterested persons. 


WELEAD...§QOTHERS MUST FOLLOW 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto . . . Canadian Plant: Windsor, Ontario 








eS || F.C. ROGERS. INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 


OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 


REVENTING the cooling process from dry- 

ing out the products, Niagara Air Condi- 
tioning Fan Coolers retain weight and value 
in fresh foods. They are adaptable to all 
kinds of space, ting any engineering re- 
quirement. Their high air velocity permits 
high refrigerant temperatures. For use with 
ammonia, freon or brine. 





Representatives in principal cities. Address 
inquiries to 


NIAGARA 


BLOWER COMPANY 
6 E. 45th Street, New York City 





























Page 50 The National Provisioner 














New York News Notes 


Vice-president P. C. Smith and A. L. 
Scott, beef department, Swift & Co., 
Chicago, were visitors to New York last 
week. 

President George A. Schmidt and sec- 
retary Waldemar J. Neumann, Stahl- 
Meyer, Inc., New York and Brooklyn, 
are spending a week at Rockwood, Me. 

George Crean, beef department, Jacob 
Dold Packing Co., Buffalo, N. Y., visited 
in New York for a few days last week. 


Stacy Hall, manager of Wilson & Co.’s 
branch at Mineola, Long Island, N. Y., 
for the past 27 
years, passed away 
suddenly on May 6. 
He was 69 years of 
age and had a host 
of friends in the 
organization and 
among retail meat 
dealers who ad- 
mired his person- 
ality and qualities. 
Mr. Hall’s death 
came only a week 
after he had wel- 
comed the trade to 
a new, larger and 
modern. branch 
house at Mineola. 
He is survived by two sisters. Inter- 
ment was at the Woodlawn cemetery in 
New York City. 


— 


STACY HALL 


Countrywide News Notes 


Fourth meeting of the newly formed 
Essex Meat Council was held at New- 
ark Athletic Club, Newark, N. J., on 
May 3, and was followed by a dinner. 
The meeting was well attended by mem- 
bers of wholesale and retail meat 
groups. 

At a meeting of the board of directors 
of John J. Felin & Co., Philadelphia, 
held on May 2, officers for the ensuing 
year were elected. They included Joseph 
E. Murphy, president; John J. Felin, 
jr., and Frank H. Burpee, vice presi- 
dents; W. D. Reilly, treasurer emeritus; 
E. J. Morris, treasurer; C. J. Datz, sec- 
retary and assistant treasurer, and W. 
J. Phelan, assistant secretary. President 
Murphy indicated confidence in the 
future and anticipated much improved 
business during the balance of the cur- 
rent year. 


Abraham Bros. Packing Co., Mem- 
phis, Tenn., recently installed govern- 
ment grading of beef, reports sales 
manager George G. Abraham. B. F. 
McCarthy, head of the grading work in 
the U. S. Department of Agriculture, 
and H. A. Gibbons, who did much of 
the preliminary work in setting up the 
federal grades, visited the Abraham 
plant preparatory to installing the 
grading system. 

H. R. MacMillan, Vancouver, British 
Columbia, was re-elected president of 
British Columbia Packers, Limited, at 
the recent annual meeting. Profit and 
loss account of the company showed a 
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net profit of $63,778 for the fiscal year. 

John Burns was re-elected president 
of P. Burns & Co., Calgary, at the 
recent annual meeting of the company. 
Directors elected included W. S. Hodg- 
ens and E. G. Long, Toronto, and A. E. 
Pequegnat, Waterloo, Quebec. In his 
annual report Mr. Burns said that high 
livestock and low commodity prices, 
coupled with labor difficulties at some 
points during the year, had presented 
many problems to the company in con- 
ducting its operations on a profitable 
basis. 

Formal opening of the modern plant 
of the Carolina Packing Co., Orange- 
burg, S. C., was held on May 8, with 
T. G. Strange, owner and directing head 
of the new enterprise, welcoming the 
public and the trade. Mr. Strange was 
formerly president of The Provision Co., 
Columbus, Ga., now a property of Wil- 
son & Co. 

George Peirson, president, Portland 
Union Stockyards Co., Portland, Ore., 
died of a heart attack last week while 
playing golf. He was well known in the 
meat and livestock industry, having 
been connected with the Union Stock- 
yards at St. Paul, Minn., prior to going 
to Portland 19 years ago. 

President John Rehn, Wm. G. Rehn’s 
Sons, Cincinnati, O., died there on April 
29 after a month’s illness. He was 61 
years old and had been connected with 
the meat packing business for many 
years. He came to the United States 
with his father, William G. Rehn, in 
1882, and later carried on with his three 
brothers the business founded by their 
father. 

Mark H. Merrow, long associated 
with the meat industry at Auburn, Me., 
through his partnership in the Merrow 
Packing Co., died at his home there on 
May 4 at the age of 86. 

M. T. Zarotschenzeff, inventor of the 
“Z” quick freezing process, who is on 
another European tour, stopped off in 
Liverpool on April 29 to be present at 
the marriage of his daughter, Ekater- 
ine, to Mr. Alan R. Fisher of that city. 

Mr. and Mrs. Anton Rieder, owners 
of the Coast Packing Co., Los Angeles, 















and their two daughters will leave Los 
Angeles June 4 by auto for New York 
City, where they are sailing on the 
Bremen on June 16 for an extended 
European trip, which will include Ger- 
many, France, Italy, Hungary, Switzer- 
land and England. Mr. Rieder has sev- 
eral brothers in Vienna and Mrs. Rieder 
has relatives in Berlin. They are taking 
their automobile with them and intend 
to see much of the continent. Carl Mar- 
tin will be in charge of the Coast Pack- 
ing Co. during their absence. 

John M. Powell is general manager 
of the new Swift & Company plant at 
Lake Charles, La., where operations 
were started late in April. He was 
transferred to Lake Charles from Mont- 
gomery, Ala., where he had been gen- 
eral manager of the company’s plant. 
A. E. Snyder, formerly superintendent 
of the Interstate Packing Co. plant, 
Winona, Minn., is superintendent at 
Lake Charles. He is a 34-year Swift 
veteran, having entered the company’s 
service in 1904 in the unit at South 
St. Joseph, Mo. 

J. M. Kempton, a 40-year veteran in 
the meat packing industry and cashier 
for Armour and Company at St. Joseph, 
Mo., retired on May 1. He has been 
stationed at St. Joseph since the open- 
ing of the plant. 

Harry J. Fenner, general superin- 
tendent, Swift & Company, St. Joseph, 
Mo., will retire on September 3. He has 
been superintendent there for 20 years 
and will be succeeded by W. K. Kopp 
of Chicago, who is already in St. Joseph 
preparing for his new duties. 

Fred A Holmes, for many years chief 
accountant for Morris & Co. plants and 
well known to many in the industry, 
died recently at Lake Hamilton, Fla. 


TELLING IT TO NEW YORK 


Swift & Company entered this float in the 
New York City World’s Fair Motorcade 
which was held recently. Facing you at 
this side of the float is an animated figure 
of a chef. Driving the float to New York 
was O. A. Brouer of the company’s auto- 


mobile department. 







Premium 
























RETAIL MEAT PRICES WHOLESALE DRESSED MEAT PRICES — 


















Average of i-monthly pric New Y¥ : . 
Pr ting Bayh ge nly Fas gee pom! pen Re Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
other meats in mostly cash and carry stores. cultural Economics at Chicago and Eastern markets on May 12, 1938. 
NEW YORK. CHICAGO. 
nates Maat Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
#8 & 8 8 B. STEERS, Choice: 
f2 <b se 2 + £& CO eet eee $14.50@15.! REP eee 
Beef: an 4n dn 4un 4a 4a 500-600 Ibs. 5 : 16.00@16.50 $16.00@17.20 
, “ 600-700 Ibs. 16.00@16.50 16.00@17. 
Porterhouse steak , a ae ae 45 = «40 7 ‘ 
Sirloin steak......... ‘84 40 37 ‘39 (35 700-800 Ibs. 16.00@16.50 2. . - «+ tees 
Round steak.......... ‘35 138 136 34 .31 , 7% 
Rib roast, Ist 6 cuts.. _29 ‘31 "32 129 STEERS, Good: 
OO ee SS. 2 a 24 6.21 RPC 6 cc ancwaeudindeneds NS Ree 15.00@16.00 _........s ° 
aaa “14 114 l16 15 [15 WRN, ico cos casteemoadines 13.50@14.50 .......... 15.00@ 16.00 15.00@16.00 
iter ae reap te 13.50@14.50 14.00@15.00 15.00@ 16.00 15.00@16.00 
Zemb: . | ENE Calan iebery 13.50@ 14.50 14.50@ 15.00 15.00@16.00 Ss... . sss es 
MRM Sie wide tei g tease a 27 .29 .29 .26 .28 .28 —_ ; 
Loin chops........... ‘41 (46 (46 [38 [43 ‘40 STEERS, Medium: 
SIN. nen doeiinne: 2 35 .88 .87 .383 .30 .384 RP DE scxxnesepecbeueeueess » ll) 8 ere ee eee 14.50@15.00 14.50@15.00 
Seeks’... ‘°° Se Se cee ae eee NY TN vnc ccccdedideasedes os 13.00@ 13.50 13.50@14.50 14.50@15.00 14.50@15.00 
Pork: STEERS, Common (Plain): 
Chops, center cuts.... .34 .35 .86 .83 .84 .34 Se GG vet dratrac dummagecsed BR.GOBIS.CO i hcceseeece 8 =—=—«-_——s ee eeecccce acvkvoud > 
Bacon, strips......... 36 36 .38 34 .36 .37 
Bacon, sliced......... 40 40 .42 40 = .42° .42 COWS (all weights): 
Hams, whole......... 30 30.32.27) 627.28 PEER LES eae Pe eee LOS POS ee ee ee ee Sy 
Picnics, smoked...... 200.21) 23.200 21.21 SE seh Goetitvetciyunkwse aus tcn 2.50@13.00 12.50@13.50 13.50@ 14.00 13.00@13.50 
Lard... ee eeeeeeeeee 1 18) 18 13 .1T NL, cnc bal gurendccaobeamess 12.00@ 12.50 12.00@12.50 12.50@13.50 12.00@ 13.00 
Veal Common (plain) ............+.. 11.50@12.00 11.50@12.00 12.00@12.50 11.50@12.00 
ME os ts eutces aun 44 .42 46 .87 .38 .35 Fresh Veal and Calf: 
Ce, . ccccuseex GE. a Ce a ae 
St ees 32 20 82 2 .2 2 VEAL (all weights) :? 
Stewing (breast)..... AT 1 16 15 AS ge OE ee er re 13.50@ 14.50 14.00@16.00 14.50@16.00 16.00@17.00 
Pepi pole copbpnsres 12.00@13.50 12.50@14.00 12.50@14.50 14.00@16.00 
NL oa c hoa pl Adasen al 11.00@12.00 11.00@12.50 11.00@12.! 12.00@14.00 
ee (CNNER... snare ee cusweneee 10.00@11.00 10.00@11.00 10.00@ 11.00 10.00@12.00 
Fresh Lamb and Mutton: 
NEWS OF THE RETAILERS SPRING LAMB (all weights): 
SE EN CES, Sent ak Meee 18.00@20.00 17.50@20.00 20.00@21.00 
A modern meat market has been SNM sx. A acsare tetas okeakorsaes 17.00@ 18.00 17.00@19.00 19.006:20.00 
. . DD. cectdaveageeetouretsese 16.00@17.00 16.00@17. A @19. 
added to the Brey store at Manitowac, Common (plain) §222.0222252500; 15.00@ 16.00 15.00@16.00 ns. ee see 
Wis. 
LAMB, Choice: 
Joe’s store at Mechanicsville, Ia., has 38 Ibs. down 16.00@17.00 16.50@17.50 ek Pree 
: , Prices: 39-45 Ibs. ..... ‘2. 15:50@16.50 16.00@ 17.00 16.00@17.00 16.50@17.00 
installed an electric saw and a steak ahi lees Sepia tabssratends 15.00@16.00  15.00@16.00 —-15.50@16.00 —-16.50@17.00 
tenderizer in its meat department. LAMB, Good: 
SS EE eee eee 15.00@ 16.00 15.50@16.50 ee 
A & P has opened a new store at MDE Go dxccgstuwacunues beeen 14.50@15.50 15.00@16.00 15.50@ 16.50 16.00@16.50 
Racine, Wis. — '=E ea eteneaiie tape. 14.00@ 14.50 14.50@15.50 15.00@15.50 16.00@ 16.50 
J. H. Powell at Stewartsville, Mo., LAMB, Medium: 
has installed a 12-foot display case in MGI 2. ooce chcvasecevses 13.00@14.00 14.00@15.50 14,50@15.50 15.00@16.00 
his meat department. LAMB, Common (Plain): 
OS ae ee 12.50@13.50 13.50@15.00 13.00@14.50 14.00@15.00 
Carl Bolton has_ purchased the 
7 MUTTON (Ewe), 70 lbs. down: 
McElroy meat market at Nevada, Mo. RS oe re ee a 10.00@11.00 10.00@11.00 10.00@11.00 ss... esse ees 
: : NG hack ce yon ieee eaiele vias 8.00@ 10.00 9.00@ 10.00 BOOIEGD a ccccvenes 
Art Duebner is opening a meat mar Common (plain) 2.0.0.0... 0.00. 7.00@ 8.00 8.00@ 9.00 eC eee 
ket at Colby, Wis. Harry Jens will be 
the sausage maker. Fresh Pork Outs: 
Mrs. Nellie Barth has sold her inter- oes 
ep. ie re areas mee 19.00@ 20.00 21.00@21.50 20.00@21.00 20.00@ 21.00 
est in the Weeks and Barth meat mar- ES 5 ta dans euekaaa cade 18.50@ 19.50 20.50@ 21.50 19.506 20.50 20.00@21.00 
: MEE. icaeekowoca cece sfean 17.50@18.5 19.50@20.50 50@19. 00@ 20. 
ket at Flat River, Mo. | Ritieknioneteraneeateien 15.50@16.00  18.00@19.00  —S.. ... sss 17.50@18.00 
Fire resulting from an oil stove ex- SHOULDERS, Skinned, N. Y. Style: 
plosion destroyed the L. F. Hartenfeld ONE REESE Ire 12.50@13.50 wk. seca eee 14.00@15.00 14.50@ 15.50 
meat market at Bloomdale, O. PICNICS: 
A meat department has been added Pr.’ sababepeerensdetesreuse .sbevsneaee TE.COBIGGS ltdewessece = =§=— ww eesene 
to the Goodwin Grocery at LaPorte City, BUTTS, Boston Style: ral 
la BIO, ckadccadekvdsvewerases 15.50@16.50  —Ss...... . se ee 16.00@17.50 16.50@ 18.00 
F SPARE RIBS: 
O. W. Blomster will add a meat de- SN EE eSicescnoketenints DIED.” ~\sekvedeahde—=*>-daeheuenny "anand ; 
partment to his grocery business at TRIMMINGS: 
Swea City, Ia. AE ET ee Re ee INI «ite. 0, SRS Oi. os a ae ; 
Charles Stamchror sold his meat busi- ; “includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. **‘Skin on’’ at New York and Chicago. 
ness at Kellogg, Minn., to Gotfried 
Burg. 





Geral Markets, Inc., will open a meat LIVESTOCK AND DRESSED MEAT PRICES COMPARED 
business at 2619 North 3rd st., Mil- ; : ‘ , 
waukee Prices of steers, lambs and hogs, Chicago, compared with wholesale and retail 

‘ : fresh meat prices, New York, during April, 1938: 

Stonebraker Meat Market has been 








Average prices Average wholesale Composite retail 
opened at 713 10th st., Modesto, Cal. live animals prices of carcasses meat prices 
. ‘ per 100 lbs. per 100 Ibs. per 100 Ibs. 
Daylight market has engaged in meat Chicago. New York. New York. 
business at 3513 N. E. Union ave., Apr., Mar., Apr., Apr., Mar., Apr., Apr., Mar., Apr., 
Sentient Gua ‘ 1938, 1938. 1937. 1938 1938. 1937. 1938. 1988. 1937. 
, . Steers 
7 - a : MOMS. ccccicrsiceem $9.67 $14.39 $15.27 $14.80 $19.30 $32.25 $31.49 $35.45 
E. O. Tupper has engaged In the meat RR cs eo'cs kenarae 8.57 11.69 14.56 14.04 17.34 26.90 26.45 29.36 
business at 4030 S. E. Division, Port- Medium pepe k anes 7.78 9.55 13.79 12.87 15.22 23.49 22.65 24.94 
land, Ore. Lambs 
SND | 3555 bcd een be 8.60 8.88 12.50 18.33 21.05 28.99 31.66 
Super Meat Market has been char- Good .... 8.32 11.9% 17.69 20.05 24.99 27.07 
. : rs : Medium . nee 7.51 11.38 16.48 18.85 21.33 22.26 
tered i Madisor Wis. 
Be . Ry IE emer ge a, by David ies 
ecker, A. Floryan and Martin J. Price. SS ee er 9.38 10.08 18.78 19.06 20.49 24.97 24.74 25.96 
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Cartons As Good As the “Quality” they Protect 


Leaders in the meat 
packing industry have 
been most progressive in 
their use of modern 
packages. They were 
quick to see the advan- 
tages of sound construc- 
tion, faithful reproduc- 
tion, and distinctive 
design.SuchSutherland 
innovations as the lard 
carton, the display car- 
ton for fancy meats, and 
the window carton, as 
shown here, were readily 
recognized as important 
aids to good merchan- 
dising. 

If you are interested in 
changing your old cartons or 
developing new ones, Suther- 
land’s long experience in 
creating successful packages 


for meat products is at your 
disposal. 











ENGINEER WRIGHT TALKS 


@ontinued from page 40.) 


ENGINEER WRIGHT.—Rate of 
fuel consumption to steam produced is 
not the same at different boiler loads. 
There is a definite range of percentage 
of rating in which each boiler can be 
operated at highest efficiency. On either 
side of this range, efficiency drops off 
and cost increases. In order to pro- 
duce steam at the lowest expense it is 
necessary to keep the boilers operating 
within this range. This is easily ac- 
complished when there are steam flow 
meters to indicate at just what per- 
centage of rating each boiler is operat- 
ing. 

PACKER BURKE.—Let me get this 
straight. I have understood that a 
steam flow meter indicates the quantity 
of steam flowing through a pipe. I 
presume the instrument can also be 
used to show the amount of steam gen- 
erated by a boiler. If a steam flow 
meter measures boiler steam production, 
would it not be a complicated matter to 
use the instrument for the purposes you 
have indicated? 


Maintaining High Efficiency 


ENGINEER WRIGHT.—Not at all. 
Flow meters used as guides in boiler 
operation are of the indicating type. 
They show amount of steam being gen- 
erated by the boilers at the moment 
and are calibrated in boiler horse power. 
They are invaluable guides, therefore, 
in giving the fireman or the one in 
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charge a continuous picture of the work 
being done by each unit. 

PACKER BURKE.—Give me a prac- 
tical example. 

ENGINEER WRIGHT.—Should the 
plant steam load increase suddenly, as 
it does frequently, so that the boilers 
in service are operating at a point where 
efficiency is materially decreased, pro- 
duction of each unit could be cut down 
to the economical range by putting an- 
other boiler on the line. Also, should 
the load drop, a boiler can be cut out 
or banked so as to maintain the proper 
load on the others in service. In other 
words, we will get maximum efficiency 
and lowest steam cost when we can keep 
the load uniformly distributed between 
all boilers in service and the load on 
each boiler in highest efficiency range. 


PACKER BURKE.—Will not the 
steam gauge give you the information 
you need? 


Bad Conditions Revealed 


ENGINEER WRIGHT.—No. A fall- 
ing steam gauge will not indicate which 
boiler is lagging. With flow meters in- 
stalled a sudden overload will be dis- 
covered promptly and the combustion 
rate can be increased before steam 
pressure begins to drop. The flow meter, 
which indicates steaming rate of boiler, 
pictures load changes far in advance 
of the pressure gauge. 

PACKER BURKE.—In what other 
ways do flow meters aid in cutting steam 
costs? 


ENGINEER WRIGHT.—By reveal- 
ing faulty boiler conditions and keeping 
each boiler room shift on its toes. If 
a boiler did not produce according to 
rating, it would be known that some- 
thing was wrong and we could take 
steps to correct the situation at once. 
We could also regulate shut-downs to 
better advantage. No boiler should be 
taken out of service for cleaning if it 
doesn’t need this attention, and no boiler 
should be continued in service when it 
needs cleaning. Flow meters would tell 
us when to shut down a boiler for clean- 
ing. 

PACKER BURKE.—Anything else? 


A Guide for the Firemen 


ENGINEER WRIGHT.—Yes. The 
flow meters are a constant guide for the 
firemen. The information they provide, 
together with the data given by the 
other instruments installed, would put 
us in a position to get best boiler effi- 
ciency and lowest steam costs during 
every minute of the day. 

PACKER BURKE.—Very well, I'll 
go along with you again. But remember, 
this: While our boiler room costs are 
showing a very gratifying decrease from 
month to month they are not yet at a 
level that satisfies me. Send in your 
requisition for these three steam flow 
meters and I'll O. K. it. 

ENGINEER WRIGHT.—T hanks, 
Boss. I'll write it up as soon as I get 
back to the office. So long. 

PACKER BURKE.—Goodbye, Bill. 


Page 53 











re Se 


WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 
Prime native steers— May 11, 1938. 
GB> GED ncccccscsocces 15 @16 
600- 800 ....... --15 @16 
800-1000 2... cece eecees 15%@16 
Good native steers 
400- 600 ....... ---144%@144% 
600- 800 ....... -+»-144%@14% 
“1000 ......- - 144@14% 
Medium steers 
400- 600 ? --14 @14% 
GEL weiceucsesccasee 14 @14% 
SOO-1G09 .nccscccccccde 14 @14% 
Heifers, good, 400-600.. x @15 
Cows, 400-600 .......+.- 14 ar: 2% 
Hind quarters, choice... 21 
Fore quarters, choice.. ¢ ll 
Beef Cuts 
Steer loins, prime....... @31 
Steer loins, No. 1..... : @25 
Steer loins, No. 2........ @23% 
Steer short loins, prime. . @45 
Steer short loins, No. 1 @30 
Steer short loins, No. 2.. @27 
Steer loin ends (hips)... . @22 
Steer loin ends, No. 2... @21 
Ge Sn hs ceceeeewee es @17% 
Cow short loins....... @21 
Cow loin ends (hips). @15 
Steer ribs, prime..... @21 
Steer ribs, No. 1..... an @19 
Steer ribs, No. 2........ @18 
Cow ribs, No. 2....... ° @15% 
Gow ribs, No. 3......... @12% 
Steer rounds, @lj 


prime...... 
1 ‘ 















Steer rounds, No @16% 
Steer rounds, No. @16% 
Steer chucks, ee @13 
Steer chucks, No. 1...... @13 
Steer chucks, No. 2.. @13 
Cow rounds ...........-- @li4 
Cow chucks ....0....00. @il 
Steer plates ............ @ 9% 
Medium plates .......... @ 9% 
Briakets, No. 1....... @l4 
Steer navel ends..... ° @ 7% 
Cow navel ends.......... @ 7% 
Fore shanks ..........-. 9 
Hind shanks ...........-. @ 7™% 
Strip loins, No. 1, bnis. @50 
Strip loins, No. 2........ @40 
Sirloin butts, No. 1...... @35 
Sirloin butts, No. 2...... @21 
Beef tenderloins, No. 1 @55 
Beef tenderloins, No. 2. @45 
Rump butts @15 
Flank steaks . @20 
Shoulder clods ...... @16% 
Hanging tenderloins ° @15 
Insides, green, 6@8 lbs. ‘ @19 
Outsides, green, 5@6 Ibs. @16 
Knuckles, green, 5@6 Ibs. @18 
Beef Products 
Brains (per Ib.)..... @7 
MEEENOR. Svwcccccecccseses @10 
DD baverccccsvessee @19 
Sweetbreads ............ @19 
Ox-tail, per Ib........ ae @10 
Fresh tripe, plain....... @ 9 
Fresh tripe, H. ©........ @11% 
TAVGED wc ccccccs oooe @18 
Kidneys, per lIb...... @ 9 
Veal 
Choice carcass .......... 15 @16 
Good carcass ........... 13 @14 
Good saddles 18 @20 
OE eee @13 
Medium racks .......... 10 @lil1 
Veal Products 
Brains, OGCR ....cccccee @l1 
Sweetbreads ........... @40 
GH GND ccccccncusvss @42 
Lamb 
Choice lambs ........... @1i7 
Medium lambs .......... @16 
Choice saddles .......... @21 
Medium saddles ........ 19 
Choice fores ...... 13 
Medium fores .. @12 
Lamb fries, per ee @30 
Lamb tongues, per Ib. @15 
Lamb kidneys, per lb. @20 
Mutton 
Heavy sheep ........... @10 
TAGE GREED ic cicccccctc @ll 
Heavy saddles .......... @12 
Light saddles ........... @li4 
Heavy fores ...........- @ 6 
LAght FOTOS 2... ec cccccee @ 8 
Mutton legs ............ 15 
Mutton loins ...........- @12 
Mutton stew ..........- @ 6 
Sheep tongues, per Ib.... @12% 
Sheep heads, each...... @1 
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Cor. week 
1937. 
22 @22% 
22 22% 
22 @22% 
194%4@20% 
1914 @20% 
1914 @20% 


16 @17 
16%@17 
17%@18 
7%4@18 
11%@13 
@2ak 


@16% 


@45 











Pork loins, 8@10 Ibs. av. @19 @24 
PEGE - dkvoseacseoesewa @i2 @1i\% 
Skinned shoulders ...... @13 @i5 
Tenderloine ........s.0. @38 @36 
Ee eee @ll @l4 
BOGE £Ob. .cccccccses <a. @ 9 @13 
Boston butts ............ @16 20 
Boneless butts, cellar 
trim, 2@4 .......-+++- @20 @24 

Sa err @10 @10 
a ae @ 8 @10 
Neck bones .. @4 @ 4% 
Slip bones .. @ll @13 
Blade bones ..... @i2 @13 
Pigs’ feet ..... @ 4% @ 5 
Kidneys, per lb gu @8 
EAU scvcoteccsescaves @ 8% @ 9% 
SE ee @9 8 
EG ia ge tie.4 ¥a.9-0 9 6060S @ 6 @ 6 
ee eee @9 @i7 
iE shes esadnedubecea @ 7% @ 8 
Chitterlings ........+.+- @7 @ 5% 
Clear bellies, 14@16 lbs @10% 
Clear bellies, 18@20 Ibs. @10% 
Rib bellies, 25@30 lbs..... @10 
Fat backs, 10@12 lbs......... @ 6% 
Fat backs, 14@16 lbs.. @i7 
Regular plates ...°......... @ 7% 
PEE WOOO ca cae ti eee pte vecephacbervus 
4 "6. hams, 14@16 Ibs., parchment 

Gocscevonesesesgdestosecescoees 22% @23% 
Fancy. kd, hams, 14@i6 ibs. » Parchment 

eae eeesorectsreeteccevesenec -22% @23% 
Standard reg . hams, 14@16 Ilbs., plain. .21 22 


Picnics, sas Ibs., short shanks, plain...174%@18% 


Picnics, 4 Ibs., long shank, plain..... 16%@17% 
Fancy bacon, 6@8 Ibs., parchment paper. "G2" 
Standard bacon, 6@8 ‘Tbs. — Sage 22 23 
No. 1 beef sets, smoked 

RN, De BOB cc csecceccccosvéces 36 @37 

SW, WT Wilece sc cv ecsedcucecces 82 @33 

Mumekies, GOO Wes so. ccc cccece On Gee 
Cooked hams, choice, skin on, fatted... @36 
Cooked hams, choice, skinless, fatted.... @3i 5% 
Cooked picnics, skin on, fatted......... @27 
Cooked picnics, skinned, fatted......... @27% 


BARRELED PORK AND BEEF 


Clear fat back sum, 
70- 80 pieces : 
80-100 piec es 

100-125 pieces ... 

BORE PORK .ccccces 

Brisket pork .... 

Clear plate pork, 

Plate beef 





Extra plate beef................ Keunicioscen Se 
VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl............. wre . $15.75 
Lamb tongue, short cut, * 200- Ib. bbl. Dales ia are 65.00 
Regular tripe, 200-lb.  teeieeeaepehagad: 16.00 
Honeycomb tripe, 200-Ib. bbl............... 22.50 
Pocket honeycomb tripe, 200- lib. SEL, ccoceces 26.00 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 







Regular pork trimmings............... @ 8 
Special lean pork trimmings 85%.......15%@16 
Extra lear pork trimmings 95%........ @lj 
Pork cheek meat........... @l2 
Pork hearts . @i7 
Pork livers 7 ©& 
Native boneless bull meat (heavy).....15 @15%4 
0) 8 eae eer 13% @13% 
NS Fa a A See Pe 138% @13% 
errr @12% 
Beef cheeks (trimmed)................ @10% 
Dressed canners, 350 Ibs. and up....... 10 @10% 


Dressed cutter cows, 400 Ibs. and up....10%.@10% 
Dr. bologna bulls, 600 Ibs. and up...... @11% 
Pork tongues, canner trim, 8. P........ @15 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 








Pork sausage, in 1-lb. carton........... @25% 
Country style sausage, fresh in lin 21 
Country style sausage, fresh in bulk. 18% 
Country style sausage, smoked.......... 24 
Frankfurters, in sheep casings.......... 25 
Frankfurters, in hog casings............ @22 
Bologna in beef bungs, choice.......... 18% 
Bologna in beef middles, choice........ 18% 
Liver sausage in beef rounds............ @15% 
Liver sausage in hog bungs............. @19 
Smoked liver sausage in hog pve Bixee 24% 
TEGOE GROSS ccc cccccoesssscgesscovcecs 16 
New England luncheon specialty........ @23 
Minced luncheon specialty, choice....... 19 
ES sausage ....... eeezec Piide en Gas 27 
| ewan BEND ecedccessceevsicesececss ing 
eeeeeractveroeessisonsé Hoiscenens 17 
Polish SEES wsccocstves éasese powetas 23 





DRY SAUSAGE 


Cervelat, choice, in hog bungs.......... 38 
Thuringer GUMS. 6.060556550% ceeetces 21 
VQEMGE cc ccccccccccccvccccccoccccsce es 28 
TIRING occ ccccevecccccesvccccevecece 26 
B. C. salami, choice. .....c.ccccccccece 35 
Milano, salami, choice in hog bungs..... 85 
B. C. salami, new condition............ 21% 
Frisses, choice, in hog middles.......... 31 
Genoa style salami, Sr 42 
ee ea rr ee 31 
Mortadella, new condition.............. 20 
Capicola ........- beneeei sc eee eteseeees @44 
Italian style hams. POO ae a eon bre 
Virginia Bams ...c.ccccccccccccccvcses 42% 


SAUSAGE IN OIL 


Bologna style sausage, in beef rounds— 


Small tins, 2 to crate......ccccccccccccees $6.00 
Frankfurt style sausage, in sheep casings— 

Small tins, 2 to crate........-.+ee00- 236066 7.50 
Smoked link sausage, a hog casings— 

Small tins, 2 to crate......ccccesecccceses 6.75 
Prime steam, cash, Bd. Trade... .$ @8.2244n 
Prime steam, loose, Bd. Trade:... @i. + 
Refined lard, tierces, f.o.b. Chgo.. @ 

Kettle rend., tierces, f.o.b. Chgo.. @ 10% 
Leaf, kettle rendered, tierces, 

Ba. GUND wesc vsccnccecece @ .11% 
Neutral, tierces, f.o.b. ee: @ .10% 
Shortening, tierces, GESevccsve @ .10% 


OLEO OIL AND STEARINE 
Extra oleo @il....... 


Prime No. 2 oleo oil 
Prime oleo stearine, edible... 


TALLOWS AND GREASES 


(Loose, basis Chicago.) 
ei 5% 
‘ 5%@ 5 






Edible tallow, 1% acid (f.o.b.). 
Prime pac kers aa Py 3- 1% acid. 










No. 1 tallow, 10% 44%4@ 4% 
Special WEN doe bide k saws a 4% @ 4% 
Choice white grease, all hog............ 5%@ 5 
A-White grease, 4% acid.............. @ 5 
B-White grease, maximum 5% acid..... @ 4% 
Yellow grease, 16-20 f.f.a.....cccceeees 44%@ 4% 
Brown grease, 40 f.f.8......ccceeecceses 38%@ 4 


ANIMAL OILS 


(Basis Chicago.) 


Prime Edible hast Pbthsaeuchscoteunemewee 
Prime Burning Oil........ 
Prime Lard Oil inedible) 
Extra W. S. Lard Oil 
Extra Lard Oil....... 
etre Wes SEMEN ONE on. s sc ccccosesescreccen 
SS OS ea eee 
Re WE ME Sete Ec cece ccteiveceererctesas 
No. 2 Lard Oil...... eateries tebmetesonate 
SE EE Panos seas veqereceetcessee 8 
Sas ee ED GES ces c¥eredesbccasous 
te SE, nes scores cawnesasveenpuse’ 
WORD TIOMONNEOS GEEs oes cccctvccccecesssoesse 
BG PID Ss 6c 00s cocnencccscenceuses 
BE. © WS WE hve wccvcccstcesenacevcess 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 





Valley points, prompt........ccececeses @ 6% 
White deodorized, in bbls., f.0.b. Chgo.. He | 9% 
TOW, GROMMIGE cccccccccvcccccccess 9%@ 9% 
Soap stock, 50% f.f.a. f.o. b. mills...... 1%@ 1% 
Soya bean ‘oil, Ci Ec waopenncead 5%@ 5% 
Corn oil, in tanks, f.o.b. mills...... ees 


Cocoanut oil, sellers’ tanks, f.o.b. coast. 
Refined in bbls. » f.0.b. Chicago........ 


OLEOMARGARINE 


(F. 0. B. CHICAGO.) 


Th 
5 233 





White domestic vegetable margarine.... @14% 

White animal fat margarine, in 1 Ib. 
err ene @13% 

Puff paste (water churned @11% 
CE SIGE . ve bevestecesu necseceue @12% 


(Continued on page 56.) 


PURE VINEGARS 


CALLAHAN & COMPANY 


4 LA SALLE STREET 
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AT TL : 
ING DISPLAY THERE ON THE 


APER. IT SELLS SERVICE} WALL. WHERE CAN YOU FIND 
we AND PRESTIGE. ERRANYTHING TO BEAT IT! 


INTERVIEWS WITH — vel 
KVP EMPLOYEES |™ 


..-sure...they re prej- | 
udiced. ae | 


...but so are close to 
10,000 regular customers. 











.ecanyway, these are 
mighty interesting reasons. 


KVP FOOD PROTECTION 
PAPERS 
KALAMAZOO VEGETABLE 
PARCHMENT COMPANY 


PARCHMENT - KALAMAZOO . MICHIGAN 

















"TOO MANY SHEETS i GET YOUR iB ALLOUR 
MADE. ELSEWHERE. MONEY'S WORTH. GRADE, 











THAT'S EASY. |SEE WM SURE! YOU ALWAYS ao 














YES. BECAUSE OF THE 
REPUTATION OF THE. 
___ COMPANY, 









































Week Ending May 14, 1938 








Chicago Markets 


(Continued from page 54.) 





CURING MATERIALS 


Cwt. 
a . a (Chgo. w'hse stock): x 
In b. bbls., delivered............++6+ $ 8.75 
Galtpoter, less than ton lots: 
refined granulated............---s+++ 6.90 
Beall CHYSTAIS 2. cccccccccccscscccscvevece 7.90 
Medium = Aevaadtacdrdenccuvecdsause 8.25 
BAGG GEUGURED occccccvedcccscsccccsccese 8.65 
Dbl. refd. con “nitrate ETT - 8.75 
Salt, per ton, in minimum a of 80,000 
Ibs. only, f.o.b. Chicag 
GrOMBIBGES 2. csccccccccscccscscesccseece 7.20 
ED an Oo > be abd s Hsin ner eeaes 9.70 
PE, GHEE ocbvccesdévesccctocestacses 10.20 
PE ikuded’s céatcintGnvedvaadsseds sane 6.80 
Sugar— 
Raw, 96 basis, f.o.b. New Orleans. @2.80 
Second sugar, 90 basis................ None 
Standard gran., f.o.b. refiners —* @4.65 
Packers’ curing sugar, 100 lb. bag 
f.o.b. Reserve, La., less — ceoes @4.15 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2%.......-- S380 
Dextrose, in car lots, per cwt.......... 3.86 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 


(Prices quoted to manufacturers of sausage.) 
Beef casings: 





Domestic rounds, 180 pack........ 15 
Demestic rounds, 140 pack........ -25 
Export rounds, wide.............. .B4 
Export rounds, medium........... 2 
Export rounds, narrow............ @.36 
No. 1 wensands...........-+-++++ @.05 
No. 2 weasand @.03 
No. 1 bungs. @.11 
No. 2 bungs.. JiVeeepeebesseees @.08 
Middles, regular PR eee @.35 
Middles, select, wide, 2@2% in... @.45 
Middles, select, extra wide, 2% in. 

Br ME -atircaddvadevedanvovdns @.80 

Dried bladders: 
EE Ee Ws Be ccc ccecteccvecceuces 65 
I ES so vacevauceevinceceu, @ 55 
Th Cio cenccccatedercsvenes 35 
Jf “rears . 2s 
Hog casings: 

ee 2.15 
Narrow, special, 


SEP TOO POR + 6 ccnxcaes 2.05 
Medium, regular A 
English, medium .... 
Wide, per 100 yds 





Extra wide, per 100 yds............... 
tt i thes as dee sees ec ccuees ve -23 
cones te bods oat oeckenes 18 
Se ED CDs Sc cccccecsoceseed 12 
SRE HEMNO BUMGBs cc ccscccscccccsccce d 
PM 6 aio bn bgtsbeeedceeces 18 
GEE veccccdveccecicrsevcsccesete .09 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per lb. Per Ib. 










18 

18% 

20% 

19% 

21% 

19% 
Ginger, Jamaica ......... eekakney Te 19 
BRU ccccscoes sekbeaseevseee 11 13 
Mace, Fancy Banda................ 70 
eee a ssn cece cence’ e 60 65 
ee a Ee MN, cogc6cccecece ee 59 

Mustard Flour, Fancy.............. 22% 
i 1 settedenmehanedorscenceeese 15 
Nutmeg, ME aedenceswesen ° 25 
My cpeh heuer es cesvedeonr 22 
E. { 2X ee 18 
Pa rika, Matra Vancy........... © e 29 
El eeccerranéeuceeoe ice. ee 28 

Hungarian, Fancy ................. 24% 
Pepina Sweet Red Pepper.......... oe 26 

Pimiexo (220-lb. bbis.)............. ee 35% 
Pepper, i A OE ES oe 26 

Red hi, By Rdeesaeenesacavss oa 

Pe lack y ee GR ae 9% 10% 
Tac 1 — > esos ge prey 7 8 
Black Tellicherry ....... o 11 
White Java Muntok.. F 10% 12 

White Singapore ... 10 11% 
Woe DED ccs secserevercsece - 11 


SEEDS AND HERBS 








Ground 
‘or 

Whole. Sausage. 
Caraway Seed ......csscscsccseses 9 11 
Celery Seed, French................ 18 21 
CONE, Sacddbeciccécccnccess 11 14 
Coriander Morocco Bleached........ 9 es 
Coriander Morocco Natural No 8 10 
Mustard Seed, Cal. Yellow. 9 12 
American ....... dex 8 11 
Marjoram, French ...... névecss Uae 22 
OreBZQno ....-eseveee , F 14 17 
a - ~~ 7 ee epee 8 10 

lmatian No. 1..... : ; 8 9% 
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NEW. YORK. MARKET. PRICES 


LIVE CATTLE 





Steers, good, 1300-1360-Ib............ x @ 9.50 
Cows, common and medium.......... 5.75@ 6.75 
Cows, low cutter to cutter.... 4.00@ 6.00 
De GED 6 ka vuole b65+'e et <vtsee 7.25@ 7.50 
Bulls, cutter to medium.............. 5.25@ 7.00 
COGN  GHOREE -6 vx ¢ la dbitaneverdst $10.00@10.50 
Vealers, medium and good........... 8.00@ 9.00 
Vealers, cull and common............ 4.00@ 7.00 
Hogs, good to choice, 150-200-Ib...... $ @ 8.30 
Hogs, good to choice, 140-Ibs........ @ 8.05 
OE FR ORO FE ee eee @ 6.75 
Lambs, spring, good to choice, 75-lb. ‘$ @11.00 
Lambs, good, 65-Ib............. @ 9.00 
Lambs, good to choice, a @ 8.50 
I: ey @ 7.50 
City Dressed. 

Choice, mative, Beavy....ccccsecccccces 16 @17% 
Sy A sas dt pe ped awed ee 16 17 

Native, common to fair..............+. 14 15 


Western Dressed Beef. 


Native steers, 600@800 Ibs.......... 
Native choice yearlings, 440@600 1 





Good to choice heifers................6: 

Good to choice COWS...........eeeeeeees 12% @13 
Common to fair CowS...........ceseeee 94%2.@10% 
KG eee 12 @138 


BEEF CUTS 





City. 

24 @28 

21 @23 

16 pi 

44 50 

36 @42 

30 @34 

18 @24 

17 18 

15 16 

14 15 

13 14 

14 

} @\? 
hf eee re. 11 @12 @\2% 
IRE NE eae eee 124% @13% 

CE EE, OP on cectssescececes 23 25 

= ee eer 18 20 

Tenderloins, 4@6 Ibs. av.. ........... 50 60 

Tenderloins, 5@6 Ibs. av............... 50 60 

GRO GED cess opccctceesesoccicces 16 @18 


GaOe sccvvccccccseveccosescecses rere 14 @15 
DEE cavidcorccckdetatetewecmaeweks 13 @14 
ME, Si didsd Wee sakedeetiswaavensaed ll @13 

DRESSED SHEEP AND LAMBS 
Genuine spring lambs, good........ rool 21 
Genuine spring lambs, medium......... 19 
Winter lambs, go00d........cccseeessene 


Winter lambs, heavy 


Sheep, good 
Sheep, medium 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs. 



















head on; leaf fat in).......eeeee00: $12.25@13.00 
Pork loins, fresh, Western, nee Be. 21 
Pork tenderloins, fresh....... oe 34 
Pork tenderloins, frozen. 31 
Shoulders, Western, 10@i2 Ib 15 
Butts, boneless, Western. 27 
Butts, regular, Western 17 
Hams, Western, fresh, 10@12 lbs. 56% 21 
Pienie hams, West. fresh, 6@8 lbs av... 15 
Pork trimmings, extra oe paiiagapand 18 
Pork —— regular 50% lean...... 12 
SPOTTED cccccccceccestcscecovecoesees 12 
Regular hams, 8@10 Ibs. 26 
Regular hams, 10@12 Ibs. p 
Regular hams, 12@14 Ibs. a @2 
Skinned hams, 10@12 Ibs 6 
Skinned hams, 12@14 Ibs. 25 
Skinned hams, 16@18 Ibs. 23% 
Skinned hams, 18@20 lbs. 3 Vy 
Pienics, 4@6 lbs. AV...... 6. eee eee eee 19 
Picnics, 6@8 Ibs. av..... 18 
City pickled bellies, 8@12 lbs. av....... 21 22 
Bacon, boneless, Western.............. 26 27 
OO, DOGO, Gi sccscccccnscvccses 25 26 
Rollettes, 8@10 Ibs. av............506. 20% @21% 
ee CU, Msc kbedsanecedsensdve ° 23 
ee Ss, SN ob -0 ccs 060050006060 ‘ 24 





FANCY MEATS 


Fresh steer tongues, untrimmed..... 
Fresh steer tongues, 1. c. trimmed... 
Sweetbreads, beef .............. z 
WOOTTON: WORE vio boc cc cwccceseces 
GO ERS ar 
Mutton kidneys 
ivers, beef 


16c a pound 
28c a pound 
30c a pound 
70c a pair 
12¢ a pound 
4c each 
29¢ a pound 


RS SEAS ee eee ne ee l4c a pound 
Beef hanging tenders............. 30c a pound 
RY GUN 6 cde gesheres cobedieeesss 12c a pair 
' 
BUTCHERS’ FAT 
CE P56 ccs dasittctvescvesucnae $ 1.50 per cwt. 
ES ME 5 Susie ees ceweesie ea ts eee 2.25 per ewt. 
OR ee ere yee rere 3.75 per ewt. 


PE WE 0 oy okS055 as cceanaceen 


2.75 per cwt. 


GREEN CALFSKINS 


5-9 94-12% 12%4-14 14-18 18 up 


Prime No. 1 veals...12 1.85 2.05 2.10 2.35 
Prime No. 2 veals...11 1.65 1.85 1.90 2.05 
Buttermilk No. 1.... 9 1.55 1.75 1.80 
Buttermilk No. 2.... 8 1.40 1.60 1.65 
Branded gruby ..... 6 -7% 1.00 1.05 1.20 
Number 38........... 6 -% 1.00 1.05 1.20 


BONES AND HOOFS 


Round shins, heavy, delivered basis. 
light, delivered basis. 
Flat shins, heavy, delivered basis. 
ight, delivered basis. 
Thighs, blades and buttocks... . 
White hoofs 
Black and striped hoofs...... 





i 47. 50@52.50 
. 60.00@65.00 
.. 35.00@40.00 





PRODUCE MARKETS 





BUTTER. 
Chicago. New York. 

Creamery (92 score)..... @26 @26% 
Creamery (90-91 score). ..22% @24 23 @26 
Creamery firsts (88-90 

SONNE) cece ccrscevvesss 23 @24 2314 @24% 
tee De o6cctcivsscocdeee.. | <6 esses 
Firsts, fresh . @22 
Standards ....... @20% 
See eee 12 20 @22 
Sa PE em 
ere f 20 @24 
Se NOD cc accerseens 13 @1 @13 
SE stage sv akvaadeseese 10 @li4 @13 
SASS er S Gee scsscreree 
ED na cepdenaxteates 15 @19 20 @2 

DRESSED POULTRY. 

Chickens, 25-42 frozen. ..25%4@28% @27 
Chickens, 43 & up, frozen. 26% @32 274 @33% 
Fowls, 31-47, fresh...... 19 @23% 19% @24%2 

48-50, fresh ........... @24 @25 

60 and up, fresh....... 22 @24 23 @25 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter for week ended 
Thursday, May 5: 









—April— May 

29. 30. 2. 8. 4. 5. 
Chicago ...... 26 26 26 26 26 26 
New York -26% 26% 26% 26% 26% 26% 
Boston ... -27% 27% 27% 27% 27% 27% 
Philadelph -27% 27% 27% 27% 27% 27% 
San Francisco. .26 26 26 26 26 26 


Wholesale prices carlots—fresh centralized—90 
score at Chicago: 

25 25 % 25 25 24% 

Receipts of butter by cities (Ibs.—Gross Wt.): 


This Last —Since January 1.— 
week. week. 1938. 1937. 
Cc mienge .4,007,501 8,897,829 74,900,725 63,974,051 
F York. 3,915,811 4,147,576 87,084,241 70,958,400 
Boston. 1,4295690 1,089;189 27,785.470 25,968,288 
Phila... 1,256,597 1,103,916 25,687,572 25,207,156 





Total. 10,609,599 10,238,460 215,408,008 186,107,895 


Cold storage movement (Ibs.—Net Wt.): 





In Out On hand Same day 

May 6. May 6. May 7. last year. 

Chicago ..... 335,920 72,142 5,812,125 530,566 
New York... 67,600 87,450 2,001,087 916,287 
Boston ..... 20,997 2,816 520,264 58,003 
aes 40,380 11,380 1,722,882 681,545 
Detal .cccx 464,906 123,738 9,555,858 2,186,491 
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LAER A eS aa 


Gane Gua ule impossible 





E had a problem dealing with a product that never had been 

packaged in a metal container. Some of his associates said 

it was impossible, because of the very nature of its composition. 
But, realizing the significance of such an achievement, he clung | 40mg Continental’s custom- 
to the idea. If possible, it meant broader markets not now pos- | ers there are many whose prob- 
sible with their present container due to high shipping costs lems have boon solved by the 
and transportation losses. aa’ ea 
This was a challenge to the men in Continental’s research and intelligent work of the seen is 
development departments. It was a knotty problem that taxed | Continental’s service depart- 
their skill and ingenuity. Can after can was developed and dis- | ments, Why not give them 
carded until the right one was found. Lining after lining for the the eppertanity of paving the 

can was tested until the exact formula was perfected. Here, at 

last, was the can they had been looking for. The so-called | “4 ” broader markets for 


“impossible” had been achieved. your product? 


LONTINENTAL LAN LUMPANY 


NEW YORK - CHICAGO - SAN FRANCIS( 


Week Ending May 14, 1938 

















C. A. BURNETTE CO. 


Union Stock Yards Chicago, Ill. 


Dressed Hogs 
Dressed Beef 


Boneless Beef Cuts ¢ Sausage Material 
























NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 


canned Hams. 
Try a Case Today 


AMPOL 


' 380 Second Ave., New York, mi 








‘on 


OT EL 


Main Office and Packing Plant 


Austin, Minnesota 

















= 








Rath 


from the Land O’Corn 


~Saaaaaeawa~s vpPprprrerererer,Y | 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 











oo 


| KINGANS RELIABLE 


@e BACON e LARD e@ SAUSAGE 
HAANNED MEATS e OLEOMARGARINE 
CHEESE e BUTTER @ EGGS e POULTRY 








A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, [ndianapolis Established 1845 














Hunter Packing Company 


East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 





NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc., Philadelphia 














Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. 8S. GOVERNMENT INSPECTION 


WILMINGTON DELAWARE 

















PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 





























Page 58 


The National Provisioner 

















BEEF e PORK e VEAL ec LAMB 
CANNED FOODS 
HAMS e BACON ¢e LARD ec SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 








| Arey, | 


NIAGARA BRAND 


Hi A a s% A B AC q? oy Shippers of i Mixed Cars | 


Pork — Beef — Sausage — Provisions 
































SHIPPERS OF STRAIGHT AND MIXED CARS OF HAMS and BACON 
BEEF-PORK-SAUSAGE - PROVISIONS New Seis ne tl te, 
’ REPRESENTATIVES 
BUFFALO - - WICHITA Mogphy & Decker Boston, Mass, Hp, amias {Washington D.C. 
































Philadelphia Scrapple a Specialty 


THE E. KAHN’SSONSCO. 






CINCINNATI, O. cite 
AMERICAN SEAETY we ohnJ.Felin& Co., Inc. 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
Fg ae’ YORK PHILADELPHIA WASHINGTON » BogTON 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 


aeneeeenieeet — 








Clayton P. Lee G. Gray Co, 
437 W. 13th St. 38N. Delaware Av. 1108 F. St. S. W. ‘a State St. 
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MEAT PACKERS and PROVISION DEALERS Bell Brand 
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Men Wanted 


Position Wanted 


Equipment for Sale 








Sausagemaker with Capital 


Wanted, sausagemaker with $5,000 to 
invest in growing business, located in 
Kentucky. Good opportunity for right 
man. W-243, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 


Packinghouse Superintendent 


Practical and progressive packinghouse su- 
perintendent thoroughly experienced in beef 
and pork, ——-. cutting, curing, sausage, 
smoking, by-products, etc. Know costs an 
ylelds and can show results. At present em- 
ployed. Good reason for desiring change. A-1 
references. W-239, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn 8t., Chicago, Ill. 





Equipment Salesmen 


Salesmen wanted to sell equipment to pack- 
ers and sausage manufacturers on straight 
commission basis. Give reference, territory you 
want to cover, whether you have sales experi- 
ence with packers and sausage manufacturers. 
We have merchandise which sells. Write 
W-245, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Ill 





Sell Interest to Sausagemaker 


If you are experienced sausagemaker with 
good reference, small packer incorporated with 
net worth of $15,000 will sell you 42% inter- 
est in business. $3,000—$2,000 cash, terms on 
balance. W-246, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 





Sausage Foreman 


Now available, high-grade sausagemaker 
and capable foreman with many years’ practi- 
cal experience in manufacturing all kinds of 
sausage, meat loaves and specialties. Under- 
stands plant operation and costs. Chicago 
connection Seyertret. W-224, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 


Sausage Machinery 

For sale, reconstructed, fully guar- 
anteed sausage machinery. 

No. 43-T “BUFFALO” Self-Empty- 
ing Cutter 

No. 43-B “BUFFALO” Silent Cutter 

No. 38-B “BUFFALO” Silent Cutter 

No. 32-B “BUFFALO” Silent Cutter 

No. 27 “BUFFALO” Silent Cutter 

No. 66-B “BUFFALO” Grinder 

1500-lb. “BUFFALO” Mixer 

1000-lb. “BUFFALO” Mixer 

700-lb. Mixer 

200-lb. Stuffer 

400-lb. Stuffer 
FS-238, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago. 





Superintendent 
with practical and scientific experience and 
complete knowledge of all phases of modern 
packinghouse operations, including canning of 
meats, and by-products, lard rendering and re- 
fining is available immediately for service any- 
where. W-208, THH NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 





Position Wanted 








Miscellaneous 





General Sales Manager 


Available about May 15, alert, aggressive 
salesman with practical experience and com- 
plete knowledge of processing, manufacturing, 
rendering, etc. Capable of handling all sales 
and of buildin qos sales organization. Write 
W-242, THD NA IONAL PROVISIONER, 300 
Madison Ave., New York City. 





Foreman for Killing Floor 


Position wanted by dependable man, 
85 years old. Has had 15 years’ ex- 
perience with Armour & Company as 
hog killing and cutting foreman. Good 
references. W-244, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





Salesman 


Young man, college education, one 
year’s packinghouse sales erience, 
would like to connect with packer who 
wants sales results. W-222, THE NA- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, II. 





Here’s Your Opportunity 


to secure the services of a practical, thor- 
oughly experienced working sausage foreman, 
Expert on sausage, loaves, specialties and 
baked and boiled ham. Steady position wanted. 
Salary secondary, future possibilities with re- 
liable house more important. Let me show 
ou! Write W-237, THE NATIONAL PROVI- 
IONER, 407 S. Dearborn St., Chicago. 





Sausage Foreman 

Sausage foreman wants connection with re- 
Hable manufacturer. Age 30, 6 years’ experi- 
ence manufacturing all kinds of sausage, meat 
loaves, etc. Experienced in figuring sausage 
costs, Willing to leave Chicago. A-1 references. 
W-225, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Ill. 
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Sawdust 
New process blended hardwood smoking 
sawdust, heavy and light smoking, blended 
from rare woods. Gives color, taste, flavor to 
frankfurters, bolognas, hams, bacon, tongues. 
Free samples and prices. National Sawdust 
Co., Inc., 69 North 6th St., Brooklyn, N. Y. 








Equipment for Sale 








The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 = 

per minute. Saves twine. rite for 
our 10-day free trial offer. B. H. Bunn 
Co., 7609 Vincennes Ave., Chicago, Ill. 





Sausage Machinery 
For sale, 1 No. 166 “Boss” grinder 
with 15-HP motor, $600; 1 No. 15 


“Boss” mixer 350-lb. capacity with 
motor, $300. FS-240, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 


Used Packinghouse Equipment 

For sale, 24-ton Frick ice machine with 
steam engine. Brownell boiler, Gem City 
boiler, lard balance scale, cattle scale, track 
scales, pumps, lard cooking tank, blowers 
tallow tanks, other items. For list and full 
particulars write to Geo. H. Alten, P. O. Box 
426, Lancaster, Ohio. 





Guaranteed Good Rebuilt Equip. 


1 Hottmann 1000-lb. twin-screw mixer; 3 
Anderson No. 1 Oil Expellers with 15-H.P., 
AC motors; 2 Anderson RB Expellers; 2—500- 
ton Hydraulic Curb Presses; two 4-ft.x9-ft. 
Mechanical Mfg. Co. Lard Rolls; 1 Allbright- 
Nell 2%-ft.x5-ft. Jacketed Dryer; 3 Bartlett 
& Snow Jacketed Digesters or Tankage Dryers 
10’ dia.; one 24-in. x 20-in. Type “B” Je rey 
Hammer Mill; 2 Jay-Bee Hammer Mills, No. 2, 
No. 8 for Cracklings; 1 No. 1 CV M & M Hog: 
2 Mechanical M g. Co. Double-Arm Meat 
Mixers; 1 “Buffalo” No. 23 Silent Cutter; 1 
“Boss” No. 166 Meat Chopper; Miscellaneous: 
Cuttergz, Grinders, Melters, Cookers, Render- 
ing Tanks, Hydraulic Presses, Kettles, 
Pumps, ete. 

We buy and sell from a single item to a 
complete plant. 


CONSOLIDATED PRODUCTS COMPANY 
14-19 Park Row, New York City. 





Rendering Machinery 


1 Mitts & Merrill Hog suitable for 
grinding Cracklings, Tankage, etc., 
size CRE 15. Can be arranged for 
belt or direct drive. 

Dry Rendering Tank, Hamler. Cor- 
rugated shell, size 5’ x 9’, suitable for 
30-lb. working pressure on steam 
jacket, complete with gear drive, etc. 
Motor for this unit 220 volts, 60 cycle, 
3 phase can be supplied with this unit. 
Dry Rendering Tank, Hamler. Cor- 
rugated shell as above, size 5’ x 12’. 
Motor for this unit also available. 
White Tank Truck Model 52, tank 
capacity 1200 gallons, dual wheels, 
splendid shape, equipped with 2” 
pump for loading and unloading, 
driven from auxiliary shaft, suitable 
for making tank car shipments. 
For prices and further information 
apply to 


me 


_ 


= 


FS-241 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, Il. 
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C. T. LENZKE & CO. 


1439 West Grand Boulevard 
Detroit, Mich. 


Manufacturers of PERFECTION 
ham molds, meat loaf molds 
and meat loaf fillers, 


Our equipment is the most 
outstanding to date. 





; Buy direct and save money. 
Fill loaves the sanitary way, Write for particulars. 


quick, better, at less cost. 





Perfection ham cylin- 
ders, round and 
square. Made of 
tinned steel and 
stainless steel. The 
modern mold for 
smoked, boiled and 
barbecue hams. No 
need of wrapping 
hams. No round ends. 
Every slice a center 
cut. 


We Make Special Sizes to Order. 

















Foot operated ham press for cylinders 
and molds. Presses hams right. Prevents 
damage to molds. Durable. Reason- 
able in price. 























A Real Achievement 


POLO 
CANNED HAM 


Imported from Poland 


TRULY A 
GOOD HAM 


Exclusively imported by 


J. S. HOFFMAN CO. 


CHICAGO, iLL. NEW YORK, N. Y. 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 


PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Place 











Chicago, Illinois 


THE 
CASING HOUSE 


Beartn. Levis Co., inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINGTON 


MEW yoRkK 
BUENOS AIRES 
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Inc. 


356 W. llth St. New York City 


SAUSAGE CASINGS 








Cable Address Melbourne 


Tientsin 


Chicago 


Buenos Aires ““Oegreyas”’ 














CANNED MEATS — “PANTRY PALS” 











Bg cool EAT yc ‘ 
ANG Es, 


| STAHL-MEYER, INC., NEW YORK, N. Y. 





i FERRIS HICKORY SMOKED HAM and BACON 
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_ AADWERTISERS.. 


| IN THIS ISSUE OF THE NATIONAL PROVISIONER 





When these firms advertise their equipment, sup- you in their advertisements. Collectively, they tell 
plies and services, they bring you news more you about late developments that make possible 
important to you than that contained in your daily better and more efficient ways of conducting all } z 
newspaper. You wouldn't think of missing your your operations. It pays to watch for and study ' “se 
paper; you shouldn't miss the news these firms bring their messages. oo 


os — * 
The National Provisioner is a Member Audit Bureau of Cireulations and Associated Business Papers, Ine, fff) 


Allbright-Nell Co.......... Third Cover Legg Packing Co., Inc., A.C........ 50 
Aluminum Cooking Utensil Co...... 6 3 i Sa: ere 61 
pS a oS 9 Lowi & Ce., Enc., Berth............5: 61 
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Arbogast & Bastian Co............. 59 Mayer & Sons Co., H.J............ 50 
Armour & Company............... 12 “Gg 2t See eRaeret 44 
Meyer, H. H. Packing Co........... 58 
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Chili Products Corporation......... 34 : 
Cincinnati Butchers’ Supply Corp. nil 7 Oakite Products, Inc saab Wes ee sec eee Se 28 
Comummemta: Cam Co... .6....5..2.. 57 . 
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Dairymen’s League Coop. Assoc..... 61 Rath Packing Company............ 58 
Dold Packing Co., Jacob............ 59 Republic Flow Meters Co.......... 11 
ee rrr re 50 
Fearn Laboratories, Inc............ 38 
Fon, Joun J. & Co., Me. .........5% 59 CU Mo. sak oa ere 2 61 
Sedberry, ye ee ere ee 38 
Great Lakes Stamp & Mfg. Co...... 26 a Mou i Jon BE . .Second ee 
Griffith Laboratories, The.......... 34 Stange Co., Wm. J. eee to ee 
Stedman’s Foundry & Machine Wks. 38 
Ham Boiler Corporation............ 8 Stevenson Cold Storage Door Co.... 26 
Heekin Can Company.............. 36 stokes & Dalton, Lid.............. 38 
po ere 61 Sutherland Paper Co.............. 53 
Hormel & Co., Geo. A..........24.: 58 Swift & Company........ Fourth Cover 
Hoy Equipment Co................ 48 Sylvania Industrial Corporation.... 22 
Hunter Packing Co................ 58 
Transparent Package Co........... 3 
pO, ee 38 
Jamison Cold Storage Door Co...... 26 U.S. Slicing Machine Co........... 21 
Maleate Meme On. Bi. .......-osccacecss 59 Vogt & Sons, Inc., F.G............ 59 
Kalamazoo Vegetable Parchment Co. 55 Vogt I, SINE «6 be bie ccicicaea 30 
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Mabey Weems CO... ccc ccies 59 Wynantskill Mfg. Co.............. 28 


While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index. 
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STAINLESS 
SFEEL 
HAM 
RETAINERS 
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CONVENIENCE 
SANITATION 
DURABILITY 




















all the roll of successful packers and you will find hun- 
dreds who attribute the enthusiastic acceptance of their 
boiled hams and similar products to the improvements 


made in them by use of ANCO Ham Retainers. 


ANCO Stainless Steel Retainers have long ago proven 
to progressive packers that the increased original cost 
is soon repaid in reduced maintenance costs, and the 
lifetime durability of their construction. For those who 
are not prepared to swing to Stainless Steel Equipment, 
we still manufacture all styles of ANCO Retainers of 
steel, heavily tinned. 


Write for new Catalog and prices today. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BOULEVARD 
CHICAGO, ILL. 
EASTERN OFFICE 
117 LIBERTY ST. 
NEW YORK, N. Y. 


WESTERN OFFICE 
111 SUTTER STREET 
SAN FRANCISCO, CAL. 








GELATIN JELLY 


SWIFT'S Atlas Gelatin . . when made into a jelly of 
the right consistency for jellied meats . . costs on the 
average only 4.9c per pound. 


This is because so little is needed. (Atlas is just about 
the strongest gelatin produced.) For most specialties, it 
is used with 8 to 12 parts of water to 1 part gelatin. 
This means real economy. 


And Atlas Helps Them Sell Faster 


As we are manufacturers of jellied meats . . . as well 
as manufacturers of gelatin .. we understand both sides 
of the picture; the kind of gelatin needed for jellied 
P ‘ ° é The right size 
specialties and how to produce it. Atlas is the result for an ae 
‘ ‘ or, op left, 
.. Clear .. transparent .. firm . . fast setting . . clings ( ; 


, ang steel ; F 
. rum, approximately 300 lbs.; to 
to the meat. It makes the finest possible setting for right, regular barrel, cbpreciegotil 
: 275 lbs.; and, center, reading down, 
your products. left to right: 100-1b. drum, 50-lb. 
rum, 25-lb, drum. 


SWIFT’S ATLAS GELATIA 


Swift & Company SEND FOR BOOKLET 


Gelatin Division “FOR JELLIED MEATS ONE 
Chicago, Illinois ‘ : 
Please send us free a copy of ‘Gelatin for Jellied a It gives suggestions for using 
Meats Only.” Please send us at the minimum delivered , in pan souse, jellied tongue, jelil 
barrel — ait © so Ibs. a e corned beef, head cheese, blot 
100 Ibs. [1 25 Ibs. [J sausage and blood and tongue 


We understand that it can be returned at your ex- Ce sage, chicken loaf, veal loaf, and 
pense if we are not 100% pleased with it—both results pi. P coating sausage and ham. 


and economy. cS Vaart 


Name_ : eee > re 





—— 


Address 








